FEAST MENU
2 course £25pp
3 course £30pp

STARTERS

Beetroot carpaccio, goat’s cheese, walnut, rocket, red wine syrup
Chicken liver parfait, red onion jam, grilled bloomer

Potted mackerel, radish, pickled cucumber, toasted sourdough
Chef's seasonal soup

MAINS

Feuillette of Jerusalem artichoke, chestnut mushroom, endive
and Cornish brie

Pan fried fillet of hake, celeriac puree, kale, brown shrimp butter
Roast rump of lamb, rosti potato, minted peas and broad beans,
red wine sauce

Cornfed chicken kiev, charred corn, sweet potato mash, gravy

PUDDING

Warm chocolate brownie, vanilla ice cream

Apple crumble, custard

Cheese plate, suitably garnished

White chocolate panna cotta, drunken cherries, honeycomb

*If you require any further information on ingredients which may cause an allergy or intolerance, please

advise us before ordering.



