Starters

Wild mushroom, sage, smoked bacon and truffle veloute (GF) R >
oked salmon and crab chive mayonnaise, avocado puree, pickled cucumber, sampbhire, capers, rocket, = *
e Compressed watermelon pineapple and pear mango sorbet (V) (VE) (GF) . ‘: & ﬂr'_.j
Smoked duck breast fig puree, apricots, green beans, p1ne nuts (GF) ey ‘ff‘-
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€ . Seared escalope of salmon samphire, dill, salmon caviar, beurre blanc (GF) ‘e g
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Champagne sorbet (V) (VE) (GF) . 'e"&
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* , Roastrump of lamb lamb ragout, pea puree, red wine, redcurrant and mint jus (GF) . e V,,.
Beef fillet spiced carrot puree, potato croquette, shallot, red wine and thyme jus L ;‘}‘23
Pan fried halibut tomato, cucumber, fennel, garlic and mint salsa (GF) -: "_ﬁ;.‘,'f-

Butternut squash and courgette risotto dressed rocket (V) (VE) (GF)
. . ’
Sweets Rt

* * Chocolate and raspberry brownie chocolate and sea salt mousse, blackcurrant sorbet = ». o
. . s @ 2R
by Deconstructed mango and passion fruit cheesecake raspberry puree, mango sorbet o T
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Winter berry mess (GF) . .5 f:"‘:.
Spiced apple crumble vanilla ice cream o .;jf”:
Cheese and biscuits Y ﬁ
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