identines WMenu

Smoked salmon ancl Prawn roulac]es Wltt‘l C}‘liVC créme traicl'me, avocaclo and watercress salad

Starters

Cornish crab cakes with salsa Verdi

Duck confit with mushrooms and puy lentils

Chicken mu”igatawny soup with gri”ed bread

Goat cheese and caramelized red onion bruschetta with balsamic c]ressing
Strea‘cy bacon wraPPed enoki mushroom with basil dressing

Roast vegetable and Potato gnocctn' witl'm Provencal sauce

Main

Pave of beet, fried boursin cheese Potato cake, roast cherrg tomatoes, onion beignet and pepper
sauce

Chargri“ecl swordfish steak, sweet chili & sour stir-trg vegetat;les, new Potatoes & sweet chili
sauce

stuffed chicken breast with wild boar and foie gras, Parsley and garlic new potatoes with
watercress, mushroom and haricot bean sauce

Fresh fisherman’s Pie with garnishes salad and garlic bread

Pan fried cod with rocket and parmesan mash buttered carrots and saffron buerre blanc
Game Pie, gar]ic and Pars|e9 mash, green beans

Roast Pork be”g with stutting over creamed leeks and cl'licorg with roast Potatoes
Chargri“ecl vegetat)le and Portat)e”a mushroom risotto with a rich tomato and basil sauce
Braised lamb shank with roast vegetables) celeriac mash and rosemary gravy

Ratatouille stuffed Potatoes with melted cheese and dressed salad

Desserts

Fresh fruit and Pinlc chamPagnejeng

Duo of white and dark chocolate mousse with short bread biscuits
Lemon and lime tart

Stickg toffee Pudding with toffee sauce

Selection of ice cream and sorbets

Cheese and biscuits

Tea or coffee

£27.00 per person

HAUNCH OF

VENISON




