
STARTERS

TOMATO & BASIL SOUP
served with warm ciabatta bread (VEA)

ASIAN STYLE SPICED CRAB CAKES
with pickled slaw drizzled with lemon oil and sweet chilli dip

CHICKEN LIVER PATE
with warm crusty bread, fruit chutney and mixed leaves

MAIN EVENT 

BLACK SEA BREAM LIGHTLY PAN-FRIED
on a bed of peppered mash with grilled asparagus 

4 OZ FILLET STEAK 
cooked to your liking on a bed of sauteed potatoes & Stornoway

black pudding with a light pepper sauce 

PUMPKIN & SAGE TORTELLONI 
with tomato & basil, topped with crumbled feta cheese (V,VE) 

PLATED WITH LOVE 

WIND    WS
RESTAURANT



WIND    WS
RESTAURANT

An optional and discretionary 10% service charge will be added to your bill. Thank you.

DESSERTS

WINTER BERRY TART
filled with blackberries, raspberries, strawberries served on

Chantilly cream & raspberry coulis (V)

SHARING PLATTER 
assorted macaroons & warm sticky pudding served with

dairy ice cream (V)

LEMON CHEESECAKE
with mango coulis & fresh raspberries (VEA)

COCKTAILS 

CUPID’S KISS                                                         
Vodka, Raspberry & Prosecco

LOVE POTION                                                        
Gin, Lemon, Chambord & Egg White

PASSION’S ALL AROUND US                                            
Spiced Rum, Passionfruit, Raspberry & Mint

2 COURSES £23.00 PER PERSON                3 COURSES £26.00 PER PERSON

£9.60

£9.60

£9.60

A variety of our dishes can be created without gluten. Please alert our team of your food allergies and
intolerances, and we will take the responsible steps to prepare your meal safely. (V) Vegetarian dish |

(VE) Vegan dish | (VEA) Vegan dish available


