=
£35 for 3 courses

STARTERS
Shredded duck spring roll with fragrant plum sauce
Prawn & avocado salad with cucumber ribbons, sun blazed tomatoes and Marie Rose dressing
Spicy tomato, lentil & red pepper soup with freshly cut olive bloomer bread
Chicken liver terrine with herb crouton and sticky cranberries
Lemon and Salmon tagliatelle with baby pea shoots

MAIN COURSES
Pan roasted chump of lamb with sweet garlic mash and redcurrant jus
Slow braised crispy duck with parsnip mash and orange sauce
Hand-picked crab and petit pois risotto with herb oil
Sea bass fillet with new potatoes and pesto green beans
Asparagus, ricotta & spinach tortellini with creamy Portobello mushroom sauce

DESSERTS
White chocolate chip brownie with vanilla bean ice-cream & chocolate fudge sauce
Steamed treacle sponge with real custard
Traditional apple pie with brandy custard
Caramelised banana waffle with vanilla bean ice-cream
White chocolate and raspberry cheesecake with raspberry coulis

...add a palette cleansing sorbet after your starters for £4
...add a selection of British and Continental cheeses as an extra course for £6.50




