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Starters
Roast Pepper Velouté, Picked Crab, Brunoises Pickled Vegetables
Goats Cheese Gnocchi, Beetroot and Celery
Chicken Paté Craqguelin, Spiced Red Onion Marmalade

Mains

Pan Fried Chicken Supreme, Charred Leeks

Rosemary Stuffed Breast of Lamb, Smoked Potato Purée
@ Sage & Butternut Squash Spelt Risotto, Cashew Cheese

Herb Crusted Hake, Limoncello and Tomato Bisque

@ Desserts
) Chocolate Cannelloni, Salted Caramel, Honeycomb

Prosecco & Raspberry Mousse, Chambord Raspberries, Shortbread
@ Lemon Baked Alaska, Hazelnut Ice Cream
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( Not all ingredients are listed in the dishes and all food is prepared in an environment where cross
contamination may occur. Should you have significant food intolerances, please advise a member of staff.
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