FIRST COURSE

Deep FrIED KITRIDDING PORK BELLY, APPLE PUREE, SAUCE RAVIGOTE
FILLET oF MACKEREL, SPICED PEARL BARLEY, CORIANDER SAUCE
BuTtTERY POLENTA, WILD MusHrRooMs, Picos DE EurRoPA
RoasT PiceoN, HERB GNoccHI, CREAMED CABBAGE, PARSNIP PUREE

MAIN COURSE

Duck LEc CoNFIT, Puy LENTILS, RooT VEGETABLES, PoTATO ESPUMA
RoasT PoLLock, PANCETTA, BRAISED BABY GEM, JERUSALEM ARTICHOKE
BEETROOT AND ROSEMARY RIsOTTO, PARMESAN
RoAsT BREAST oF GOOSNARGH CHICKEN, SAUERKRAUT, BOULANGERE PoOTATOES, THYME JUsS

DESSERTS

CHOCOLATE AND PASSION FRUIT MOUSSE
POACHED RHUBARB AND CUSTARD
Rice PuppING, ARMAGNAC PRUNES
A SELECTION OF ENGLISH FARMHOUSE AND CONTINENTAL CHEESES
(SUPPLEMENT OF £6.50)

CoFFEE AND PETIT FOUR ARE SERVED IN THE LOUNGE
Two Courses £20.00, THRee Courses £25.00



WHITE WINES

PinoT GRrIGIO, LA CAsAaDA, VENETO, ITALY, 2006

SAUVIGNON BLANC, CHATEAU DE CRAINS, ENTRE-DEUX-MERS,
BorDEAUX, FRANCE, 2006

VIOGNIER, MONTAGNE NOIRE, VIN DE Pays p'Oc, FrRaNcE, 2006
CHARDONNAY, REDFIN, SOUTH AUSTRALIA, AUSTRALIA, 2005

RED WINES

PriMITIVO, A MaNoO, PucLiA, ITaLy, 2005

RioJA, PUERTA VIEJA, BODEGAS RIOJANAS, SPAIN, 2005

SHIRAZ, ScruUBBY RIsSE, WIRRA WIRRA, McLAREN VALE, AUSTRALIA, 2006
MEeRLOT, APPLE TREE FLAT, LocaAN WINES, NEW SouTH WALES, AUSTRALIA, 2006

DESSERT WINES

PiESPORTER, GOLDTROPFCHEN, RIESLING SPATLESE, MoOSEL, 1999, 8%
ELysium, BLACK MuscAT, ANDREW QuADY, 2003, 15%

PiNoT GRIS, SELECTION DE GRAIN NoBLES, SiPpP MACK, ALSACE, 1998
Ramos PINTO, LATE BoTTLED VINTAGE PoRrT, 2001

£4.50

£5.50
£5.50
£5.50

£5.00
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£4.50



