[image: ]FINE DINE DINNER MENU 1 
AMUSE
SAFFRON, CHIVE & SUNDRIED TOMATO, THYME ARANCINI WITH OLIVE MAYO
STARTER
RICOTTA, PARMESAN & LEMON AGNOLOTTI WITH PINE NUTS, SPINACH & CHIVE BUTTER SAUCE
FISH
SMOKED HADDOCK RAREBIT, HERITAGE TOMATO SALAD, TAPENADE, CAPERS & CHIVE OLIVE OIL DRESSING
MAIN 
SOUTH DOWNS LAMB ROASTED RUMP & BRAISED NECK, TOPPED WITH ONION SEED CRUMB, FONDANT POTATO, PETIE RATATOUILLE, PEA PUREE, PICKLED CARROTS & MINT PESTO

DESSERT
VANILLA PANNA COTTA, RED WINE POACHED WILLIAMS PEAR WITH AN APPLE & SULTAANA SAMOSA
FILTER COFFEE
SERRVED WITH MILK & SUGAR
£35.00

ALL ALLERGENS MUST BE HIGHLIGHTED AT THE TIME OF BOOKING
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FINE DINE VEGETARIAN DINNER MENU 1 
AMUSE (V)
SAFFRON & PARMESAN ARANCINI WITH SUNDRIED TOMATO MAYO
STARTER (V)
RICOTTA, PARMESAN & LEMON AGNOLOTTII WITH PINE NUTS, SPINACH & CHIVE BUTTER SAUCE
VEGETARIAN (V)
GRILLED CAULIFLOWER RAREBIT, HERITAGE TOMATO SALAD, TAPENADE, CAPERS & CHIVE OLIVE OIL DRESSING
MAIN (V)
POLENTA GALETTE, RATATOUILLE CAPONATA, AUBERGINES & MOZZARELLA WITH A TOMATO & BASIL FONDUE
DESSERT (V)
VANILLA PANNA COTTA, RED WINE POACHED PEAR, APPLE & WALNET SAMOSA
FILTER COFFEE
SERVED WITH MILK & SUGAR
£35.00

ALL ALLERGENS MUST BE HIGHLIGHTED AT THE TIME OF BOOKING AND VEGETARIN MENUS ORDERED IN ADVANCE
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