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Amuse Bouche

Starter

Marinated tuna, pickled baby vegetables
Pan fried chicken livers and bacon

Heritage beetroot, lentil, butternut squash, quinoa and feta salad

Main course
Braised lamb shank, rosemary mash, grilled aubergine, fennel and courgette
Fillet of halibut, salsify, orange and chervil butter sauce

Caramelised shallot and goat’s cheese tart, roast root vegetables, honey and thyme dressing

Dessert

Rice pudding, ginger roasted plums and blackberries
Chocolate fondant, salted caramel ice cream, peanut brittle
British cheeses, celery, homemade chutney, oatcakes

Coffee and petit fours

£45 per person



