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SWEET POTATO AND COCONUT SOUP
served with a sweetcorn and onion bahji (DF, V, VG)
(GF adaption available on request only)

HAM HOCK AND CHICKEN TERRINE
served with a mustard and truffle mayonnaise, pickled gherkin and mixed leaf salad (GF)

POTTED MACKEREL PATE
with horseradish creme fraiche, watercress and diced pickled beetroot with crisp ciabatta croutes
(GF and DF adaption available on request only)

DEEP FRIED PANKO BREADED BRIE
with red onion marmalade and dressed mixed leaf salad (V)
(GF adaption available on request only)

CHICKEN SUPREME
wrapped in pancetta served with a wild mushroom and tarragon sauce (GF, DF)

ROASTED PORK TENDERLOIN
served with roasted rosemary and garlic chateau potatoes, seasonal vegetables, roasted plums
and a brandy sauce

SEABASS FILLET
served with new potatoes, seasonal vegetables and a tomato and crayfish tail sauce (GF, DF)

BUTTERNUT SQUASH AND SPINACH RISOTTO
with chestnuts, sage oil and vegan feta cheese (GF, DF, V, VG)

LEMON POSSET
served with a berry compote and a shortbread biscuit (V)

DARK CHOCOLATE TART
with white chocolate ganache (V)

BANOFFEE TORTE
with caramel sauce (V)

SELECTION OF CHEESE AND BISCUITS
served with crackers, chutney, grapes and celery (V)
(GF adaption available on request only)

DF — DAIRY FREF GF - GLUTEN FREE V - VEGETARIAN VG - VEGAN



