— Starters —_

Double baked cheese soufflé Baked camembert
with cauliflower veloute and truffle oil with fresh herbs, roasted vine tomatoes and warm
baked sourdough
Crayfish cocktail Ham hock terrine
with Marie Rose sauce and little gem lettuce, served with a pea puree

served in a glass

_ Mango/ passion fruit sorbet ~ _

(Palate cleanser)

- Mains -

Salmon steak fillet Red beetroot gnocchi
with polenta, spinach, samphire and a tomato stuffed with goat’s cheese, spinach and artichoke
salsa

Chicken breast

with potato fondant and peas a la francaise

Slow braised ox cheek
with celeriac puree, mushrooms fricassee, sweet potato fondant and perigoudine sauce

— Dessert —

Three layers vanilla panna cotta Apple crumble with custard
with berries and spiced wine syrup

Nutella donuts Banana brownie
with flavoured ice cream

£32.50pp
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: /’ A discretionary 12.5% service chaiH be added to your bill.
: All prices include VAT at the current rate.
Fooclc allergies and intolerances: before you order'y your food and drinks please speak to

e
‘ our staff if you would like to know about our ingredients.
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