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Saute garlic myshrooms on toasted bloomer, tarragon and thyme pesto (V)
Compressed watermelon and pineapple blackcurrant sorbet (V) (VE) (GF)

“Seared §,e’abass samphire, dill, lemon, dulse cream

S N

e f mustard cream sauce
Pan fried monkflsh samphire, caper, pine nut, crayflsh butter (GF)
Celeriac steak hazelnut, maple and trAuffle chive d£e55|ng (V) (VE) (GF)
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Mango, plneapple and passion fruit eton mess coconut sorbet (GF)

Sticky toffee pudding t@ffe sauce, brown butter biscuit crumb, vanllla ice cream
Fresh frUIt salad raspberry sorbet (V) (VE) (GE} -~ g

’;..,s: Cheese and biscuits S .
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__»+ Coffee served in the lounge; petit fours
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ocolate & dark cherry broWnie vanilla mascarpone, compressed strawberries, honey mb

-£70 per peréon, to-in
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#‘ide half a bottle of wine and \,l_iiié”musig:
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