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M E N U

MUASIGFUENSFT I N B S

Start

Honey & rosemary baked camembert - sourdough (V)
Chicken liver pate - sweet & sticky onion marmalade - toasted sourdough
Tempura broccolini - Thai falafel - asian slaw (VG)
Garlic chilli tiger prawns - roasted pepper - sourdough (GF) without bread

Pea & pancetta arancini - pea puree- bacon jam

Main
Chicken Ballotine - pommes anna potatoes - wild mushroom & tarragon sauce (GF)
Roast lamb rump - pea puree - fondant potato - tenderstem - lamb jus (GF)
Pan fried red snapper fillet - pea & leek risotto - cockles - mussels - prawns (GF)
Keralan cauliflower & sweet potato curry - sticky rice - naan bread - poppadom (VG)

8oz Rib eye steak - bone marrow mash - bordelaise sauce - green vegetable fricasse (GF)

Dessert
Warm chocolate fondant - chocolate sauce - strawberries - clotted cream ice cream
Lemon & passionfruit cheesecake - mediterranean lemon sorbet
Chocolate & salted caramel tart - vegan vanilla ice cream (VG)
Warm pecan & banana brownie - vanilla ice cream (GF) (VGO)

Trio of ice cream, clotted cream, salted caramel ripple & after eight mint
Duo of Sorbet, blackcurrant & mediterranean lemon (VG)

2 course 34.95 pp

3 course 38.95 pp



