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FINE DINE DINNER MENU 4
AMUSE
SPICY TOMATO VELOUTÉ SERVED WITH A GRUYERE CHEESE BUN
STARTER
CHAR GRILLED WOOD PIGEON, RED ONION CROQUETTE, CARAMELISED ONION PUREE, PICKLED SHALLOT, CELERIAC AND RED AMARANTH WITH A SHERRY VINEGAR DRESSING
FISH COURSE
GRILLED SUPREME OF SALMON, SEED MUSTARD AND HERB CRUST, PEA PUREE, CHIVE BEURRE BLANC AND PEA SHOOTS
MAIN
SLOW ROASTED CORN-FED CHICKEN, BRAISED LENTILS, FONDANT POTATO, ROASTED ROOTS AND PICKLED BABY CARROTS
DESSERT
BLACKCURRANT DELICE, VANILLA ICE CREAM, POLENTA SABLE AND CHOCOLATE SAUCE
FILTER COFFEE
SERVED WITH MILK AND SUGAR
£35.00
ALL ALLERGENS MUST BE HIGHLIGHTED AT THE TIME OF BOOKING
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FINE DINE DINNER MENU 4 VEGETARIAN
AMUSE
SPICY TOMATO VELOUTÉ SERVED WITH A GRUYERE CHEESE BUN
STARTER
TERIYAKI MARINATED VEGETABLE KEBAB WITH SHIITAKE MUSHROOMS, ROMANO PEPPERS AND RED ONIONS, WITH CAULIFLOWER, APRICOT AND CORIANDER RICE
VEG COURSE
ROASTED BUTTERNUT SQUASH AND THYME RISOTTO WITH CREAMY BURRATA AND CRISPY HERB CRUST - PEA SHOOTS
MAIN
RICOTTA GNOCCHI WITH SPINACH, PICKLED TOMATOES AND BASIL – ROASTED RED PEPPER SAUCE AND PARMESAN SHAVINGS
DESSERT
DECONSTRUCTED PEAR BELLE HELEN
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 


image1.png




