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FINE DINE DINNER MENU 2  


AMUSE 
TRUFFLE MUSHROOM AND SUN-DRIED TOMATO ARANCINI & SHOT OF BUTTERNUT SQUASH VELOUTÉ 

STARTER 
A WARM TARTLET OF WILD MUSHROOMS AND WENSLEYDALE, ON RED ONION JAM WITH ROASTED BEETROOT, JERUSALEM ARTICHOKES AND HAZELNUT DRESSING 

FISH COURSE 
CRISPY PAN-FRIED FILLET OF SEA BASS NIÇOISE WITH PICKLED TOMATOES, QUAIL EGGS AND ANCHOVY DRESSING 

MAIN 
SLOW ROASTED BELLY OF PORK, GREEN APPLE AND PEPPER CHUTNEY, FONDANT POTATO, CELERIAC MASH AND PICKLED BABY CARROTS 

DESSERT 
STRAWBERRY JELLY CHEESECAKE SERVED WITH MACERATED STRAWBERRIES AND SORBE  
FILTER COFFEE
SERRVED WITH MILK & SUGAR
£35.00

ALL ALLERGENS MUST BE HIGHLIGHTED AT THE TIME OF BOOKING
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FINE DINE DINNER MENU 2
VEGETARIAN
AMUSE 
TRUFFLE MUSHROOM AND SUN-DRIED TOMATO ARANCINI + SHOT OF SQUASH
STARTER
A WARM TARTLET OF WILD MUSHROOMS AND RED ONION JAM WITH POACHED QUAIL EGGS, TOMATO CHUTNEY AND HOLLANDAISE SAUCE – SHERRY VINEGAR DRESSED LEAVES
VEG COURSE
HAND CRIMPED FARFALLE PASTA WITH A RAGOUT OF OYSTER MUSHROOMS, TARRAGON HERB CRUST
MAIN
CREAMY BUTTERNUT SQUASH AND FRIED SAGE RISOTTO, CRISPY COATED GOATS CHEESE, TOMATO OIL AND PARMESAN
DESSERT
STRAWBERRY CHEESECAKE WITH STRAWBERRY SORBET AND TUILLE BISCUIT
FILTER COFFEE
SERVED WITH MILK AND SUGAR
£35.00
ALL ALLERGENS MUST BE HIGHLIGHTED AT THE TIME OF BOOKING AND VEGETARIN MENUS ORDERED IN ADVANCE 
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