FIRST COURSE

CELERIAC VELOUTE, TRUFFLE OIL
GUINEA FowL BALLOTINE, CHERVIL RooT PUREE, SPINACH
FiLLET oF JOHN DoRY, CARROT AND CARDAMOM PUREE, SHRIMP BUERRE NOISETTE
LamB FILLET, PickLED RED CABBAGE, ROSEMARY Jus
WaRM PEcoRINO, BEETROOT, PiIcKLED WALNUTS, CHESTNUT HONEY

MAIN COURSE

BRrRAISED BLADE oF BEEF, PoMME PUREE, ROAST WINTER VEGETABLES
OVEN RoOAST BRILL, OxTAIL, UMBRIAN LENTILS
KITRIDDING PORK BELLY AND FILLET, SAUERKRAUT, KALE,
FONDANT PoTATO, APPLE PUREE
FILLET oF BLACK BREAM, LEEKS, ScALLOP VELOUTE, PoTATO CRISP
WiLp MusHrRooMs, HERB GNoccHI, ARTICHOKE, MusHrRooM FoaM

DESSERTS

DARK CHOCOLATE MARQUISE, RHUBARB
MuscovaDpo PARFAIT, SPICED PINEAPPLE
APPLE TART TATIN, CINNAMON IcE CREAM
VANILLA PANNACOTTA, RED WINE POACHED FiGsS
A SELECTION OF CONTINENTAL AND BRITISH PASTEURISED AND UNPASTEURISED CHEESES

(SuPPLEMENT oF £5.00)

CoFFEE AND PETIT FOUR ARE SERVED IN THE LOUNGE
THREE CoURSES £29.50



WHITE WINE

MuscaDET sur LIE, VIEILLES VIGNES, CHATEAU LA Nog, 2005

VERDICCHIO DI MATELICA, LA MONACESCA, ITALY, 2006

BourRGoGNE, LES SETILLES, OLIVIER LEFLAIVE, BURGUNDY, FRANCE, 2006
SAUVIGNON BLANC, FAIRHALL DowNs, MARLBOROUGH, NEwW ZEALAND, 2006
SANCERRE, CoMTE DE LA PERRIERE, LOIRE, FRANCE, 2007

RED WINE

SHIRAZ, ScruBBY RISE, Mc LAREN VALE, AusTRALIA, 2006

BeaudJoLAls ViLLAGES, ‘NoON-FILTRE' DoMAINE MANOIR DU CARRA, FRANCE, 2006
SANCERRE RoOUGE, ANDRE DEzAT ET FiLs, LoIRE, FRANCE, 2004

CHIANTI CLASSICO, IsOLE E OLENA, TusCANY, ITALY, 2005

CoOTE DE NuITS-VILLAGES, VIEILLES VIGNES, NicoLas PoTEL, 2003

DESSERT WINES

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

PiNoT GRIS, SELECTION DE GRAIN NoBLES, SiPP MAcCK, ALSACE, 1998
TokAJl, CHATEAU DERESzLA, Aszu, 5 PuTtToNYOS, 2003

Ramos PINTO, LATE BoTTLED VINTAGE PoRrT, 2001

£22.00
£24.00
£25.00
£26.00

£31.50

£20.00
£21.00
£28.50
£33.00
£37.50

£4.95
£5.50
£5.50
£5.50
£4.50



