Starters

Breaded Ham & Truftle Pecorino Croquettes, mushroom ketchup

King Prawns in chilli & garlic butter, toasted sourdough,
parmesan tuille

Tomato & Basil Bruschetta, basil oil

Garlic & Rosemary baked Camembert, toasted focaccia

Main course

Breaded Chicken Ballotine stuffed with chorizo, burrata & spinach,
parmentier potatoes, wilted kale & Bravas sauce

Honey Roast Salmon, chive mash, asparagus, lemon butter sauce

Sage & wild mushroom Risotto, poached egg

8oz Sirloin steak, market greens, parmesan & truftle fries, choice of
Peppercorn, Diane or Perl Las blue cheese sauce

Slow braised Lamb Henry, potato gratin, creamed spinach, red
wine sauce

Desserts

Chambord Creme Brulee, fruit compote,

shortbread

Homemade Chocolate Mousse,
candied hazelnuts, chocolate sauce

Bakewell Tart, Raspberry whipped cream

ek

2 Courses £24 %\
3 Courses £30 4
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