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TIAN OF CRAB & KING PRAWNS

Pickled Cucumber, Herb Mayonnaise

WARM HOME SMOKED SALMON
Dressed Mixed Leaf Salad, Sorrel Sauce

CHEDDAR BEIGNETS
Apple Salsa, Port Reduction

CONFIT LAMB SHOULDER
Aubergine Caviar, Global Artichokes, Rosemary Jus

PORK, CHORIZO &
BAYONNE HAM TERRINE
Piccalilli, House Chutney, Toasted Brioche

A~~~

BEEF WELLINGTON (SERVED PINK)
Potato Purée, Wilted Spinach, Baby Carrots, Herb Jus

DUO OF DUCK
Braised Savoy Cabbage, Sauté Potatoes, Thyme Jus

RACK OF LAMB

Fondant Potato, Root Vegetable Puree, Green Beans,
Rosemary & Red Current Jus

PAN ROASTED SEA BASS
& KING PRAWNS
Duo of Cauliflower, Sautéed Pack Choi,
Shellfish Vinaigrette

MUSHROOM & LEEK FRICASSEE
Poached Eggs, Toasted Brioche (v)

A~~~

BAILEYS CHEESECAKE
Berry Coulis

CHOCOLATE FONDANT

Vanilla Ice Cream, Chocolate Sauce
ETON MESS
APPLE TART TARTIN

Haney & Lavender Creme Fraiche

CHEESE PLATTER
Trio of Mature Cheddar, Stilton & Brie, Grapes,
Celery, Chutney & Biscuits

A~~~

TEA & COFFEE,
HOMEMADE PETIT FOURS 3




