Dinner ‘Menu

Starters
Loch — Duart Treacle cured salmon with pickled cucumber and fennel
Chicken liver parfait with toasted brioche and tomato and apple chutney

Fricasse of English asparagus with woodland mushrooms and herb salad (v)

White bean soup with chilli oil

Main Courses
Slow cooked pork belly with apple and vanilla puree and buttered spinach
Pan fried fillet of Rainbow trout with crushed new potatoes and tender stem broccoli

Vine tomato and red onion tart with seasonal vegetables and aged balsamic

Desserts

Please select from our dessert menu

Coffee & Petit Fours

£31.50

Food items may contain nuts, or may have been in contact with items that contain nuts
To the best of our knowledge, none of our suppliers use genetically modified food.



