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Starters
* Confit Duck Bon Bons
* served with hoisin sauce and julienne spring onions
Baked Goats Cheese
with red onion marmalade, crispy onions and rocket with focaccia soldiers
Pan Fried King Prawns Spaghetti
with cherry tomatoes, chorizo and spring onions
Duo of Mushrooms
Onion breaded flat mushrooms topped with Stilton with creamy garlic
mushrooms finished with a rocket and pine nut salad and balsamic reduction
Mains
Beef Short Rib GF*
slow braised served with fondant potato, caramelised onion puree, crispy
onions and red wine braised shallot finished with a garlic and thyme red wine
jus
Confit Chicken Thighs Stuffed with Mozzarella GF*
served on a bed of basil and tomato risotto finished with rocket and
parmesan
Pan Fried Seabass GF*
with ratatouille and parmentier potatoes finished with a chilli and tomato oil
Mushroom Stack
Flat Mushrooms with sauteed wild mushrooms, red onion marmalade, potato
rosti and buttered spinach finished with a garlic and parsley sauce
Desserts
Chocolate Fondant
served with clotted cream ice cream
Lemon Meringue Pie
with Chantilly cream
Iced Banana Parfait
served with caramel and milk chocolate ganache
Apple, Raspberry and Pecan Crumble
served with custard and vanilla ice cream
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