MENU

STARTERS

HOME CURED SALMON WITH KING PRAWNS

Pickles, Salad, dill and lime Créme Fraiche

BANG BANG CAULIFLOWER

Cucumber and Courgette Noodles

JAMBON PERSILLES
Pickles, Dressed Leaves

MAIN COURSE

DAUBE OF SHIN OF BEEF
Mascarpone Mash, French Beans with Pistachio Pesto and Seasonal Vegetables

SUPREME OF CHICKEN
Smoked Bacon, Leek, Tarragon and Gruyere Sauce, New Potatoes and Seasonal Vegetables

TOMATO AND BURRATA TARTE TATIN
Basil Mayonnaise

DESSERTS

STICKY TOFFEE PUDDING
Clotted Cream Ice Cream

FLAPJACK PEAR CRUMBLE
Stem Ginger Ice Cream
CHOCOLATE LAVA CAKE
Raspberry Sorbet
CHEESE
AVAILABLE AS AN ADDITIONAL COURSE

A Trio Of Cheese, Brioche, Honeycomb, Fig



