\ / £32.95 per person

SR
\I To start...
Oysters three ways
Strawberry and kiwi granita
Spinach and watercress soup, poached quail egg
and bacon powder
Crab tian, tempura soft shell crab, cocktail sauce
and apple lardons
Ham hock, chorizo and parsly terrine,
homemade piccallili
Camembert to share, vegetable crudités and
crusty bread

To follow...
Beef wellington, roasted root vegetables,
creamy mash (to share)
Roast hallibut, pancetta and cannellini
bean cassolet
Chicken breast stuffed with goats cheese, walnut
crumb, wild mushroom velouté

Spinach, tomato and riccotta gnocci, provencale

sauce, parmesan crisps
Assiette of lamb, aubergine caviar, ratatouille,
mint jus

To finish...

Limoncello and white chocolate trifle
Chocolate platter (to share)
Strawberry and black pepper tart, pistachio
ice-cream
Ginger bread soufflé



