Potato and Spinach Soup

~

Tian of Prawn and Crab, Confit Tomatoes and Lime Créme Fraiche

~

Pressed Ham Hock Terrine, Pickled Onions and Grain Mustard Pressing

~

Set Goats Cheese with Peppercorn Caramel and Baby Leaf Salad

TESsHE

Roast Ribeye of Beef, Yorkshire Pudding and Chateau Potatoes

~

Steamed Pave of Scottish Salmon, Leek, Crushed Potatoes and Smoked
Fish Chowder

~

Pan Fried Breast of Free Range Chicken, Herb Roast Potato and Cep
Veloute

~

Slow Braised Shank of Lamb, Minted Potato Puree, Honey Roast
Parsnips and Port Reduction

~

Tower of Mediterranean Vegetables with Ravioli of Goats Cheese and
Sauce

SESUEHE

Tropical Fruit Brulee with Macaroons and Mango Sorbet

~

Warm Chocolate Brownie with Pistachio Ice Cream and Raspberry
Sauce

~

Apple Tart Tatin with Cider Soaked Raisins and Cinnamon Cream

£24.50 per person



