FIRST COURSE

PAN FRIED HAND DIVED SCALLOPS
CAULIFLOWER, APPLE, CUMIN FoAM

OxTAIL CANNELLONI
BUTTERNUT SQUASH, SPINACH, TRUFFLE OIL

SEARED MACKEREL
BrAIseD BABY GEM, BEETROOT AND PEAR REMOULADE, SARDINE DRESSING

BALLOTINE OF QUAIL
CELERIAC PUREE, RED WINE SYRUP

PRrRESSING oF GUINEA FowL, HAM AND CABBAGE
CHIcORY MARMALADE, CrRISPY WooDALL'S HAM

WARM GoATS CHEESE TERRINE
LEEkS, PICKLED CHANTERELLES

RaBBIT LoOIN, PiIG'S TROTTER
CHERVIL RooT PUREE

PLEASE REMEMBER TO TURN OFF MoBILE PHONES OR LEAVE AT RECEPTION



MAIN COURSE

OVEN ROAST SHORT LOIN OF STEWART LAMBERT'S LAaMB
BRrRAISED SHOULDER RAvioLl, CONFIT SWEDE, SPINACH, LAMB Jus

RoAST FILLET oF WILD BRILL
GNoccHI, Swiss CHARD, PIED DE MouToN, MusHrRooM Foam

BRAISED BLADE OF BEEF
CRUSHED RATTE PoTATOES, GLAZED CARROTS, SHALLOT PUREE, RED WINE SAUCE

PoAcHED SEA BaAss
LEEKS, SEVRUGA CAVIAR, SCALLOP AND SHRIMP VELOUTE

SADDLE OF VENISON
ReEp CABBAGE, FONDANT PoTATO, BEETROOT AND HORSERADISH PUREE

RoasT BREAST oF GOOSNARGH Duck
ParsNiP Puree, UMBRIAN LENTILS, CONFIT LEG, KALE, VANILLA Jus

ARTICHOKE TART
CHESTNUT PUREE, SPINACH, CELERY VELOUTE

DESSERT OR CHEESE

THREE COURSES £49.50

OuUR DiIsHES MAY CoNTAIN NuUTs



