
B L AC K LE G C HI C K EN AND JER U SALEM AR T I C H O K E T ER R INE  
Pickled girolles and herb salad 

GAR LI C R OA S T ED SC ALLO P S AND T I GER P R AW N S 
Scallops roasted in the shell with garlic butter alongside juicy tiger prawns served with lemon and watercress 

LEEK S V INAI GR E T T E AND F O UR ME D ’AMB ER T C HEE SE 
Warm salad of leeks, shallots and tomatoes finished with a sharp vinaigrette and smooth creamy fourme d’ambert 

LO B S T ER AND C R AB C H OW D ER 
A hearty broth style soup, with sweetcorn beignets 

✦

P R O SE CCO AND SI C ILIAN LEM O N GR ANI TA 
✦

B EEF W ELLIN GTO N 
Scottish beef fillet wrapped in mushroom duxelle, spinach, crepes and golden puff pastry 

R OA S T SAD D LE O F V ENI SO N  
Pithivier Savoyard , parsnip purée and red wine jus 

SE SAME C R U S T ED HALIB U T 
Brussel sprout choucroute, romesco sauce 

B AK ED P R OV EN Ç AL TO MATO 
Warm tomato coulis and basil oil 

All served with a selection of seasonal vegetables 
✦

TAR T E F INE AU P O IR E 
Calvados ice cream 

R HUM B AB A 
Crème Chantilly 

VALR H O NA C H O CO L AT E AND H O NE YCO MB TAR T 
Orange ice cream 

SELE C T I O N O F AR T I SAN C HEE SE 
Biscuits, chutneys and fruit 

✦

HAND MAD E T R UF F LE S ,  T E A AND CO F F EE




