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PEA AND MINT SOUP
served with crumbled feta (GF, V,)

(DF & VG adaption available on request only)

GIN CURED SALMON
served with capers, dill and créme fraiche (GF)

LAMB CROQUETTE

served with mixed leaves and a mint gel

WILD MUSHROOM PATE
topped with truffle oil and served with toasted crodtes (DF, V, VG)
(GF adaption available on request only)

PULLED AND PRESSED LAMB SHOULDER
served with rosemary roasted chateau potatoes, seasonal vegetables and a red currant jus (GF, DF)

ROASTED PORK TENDERLOIN
served with dauphinoise potato, seasonal vegetables, cider jus and an apple compote (GF, DF)

PAN SEARED SALMON FILLET
served with new potatoes, seasonal vegetables and a dill & prawn cream sauce (GF)

CHARGRILLED AUBERGINE STEAK
served with roasted new potatoes, seasonal vegetables and a sun-dried tomato salsa (GF, DF, V, VG)

CHOCOLATE ORANGE TART
served with Chantilly cream and caramelised orange segments (V)

RED VELVET SPONGE
topped with whipped mascarpone and a mixed berry compote (V)

VEGAN SALTED CARAMEL BROWNIE
with vanilla ice cream (GF, DF, V, VG)

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



