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R E S$'TIA-URANT

Starters

Pea & Mint Veloute with Creme Fraiche & Pancetta

Sliced Smoked Salmon with Baby Capers, Horseradish & Lemon
Roast Beetroot & Watercress Salad with grilled Crotin Goats cheese

Confit Chicken & Chestnut Terrine with onion marmalade

Mains
Grilled Fillet of Silver Mullet with new Potatoes, Broad Beans, Spinach & Avruga Caviar

Pan Roasted Chicken Supreme with a Spring Onion Potato Cake, Wild Mushrooms &
Streaky Bacon

Roast Butternut Squash & Smoked Paprika Ravioli with Buttered Spinach & Herb Dressing
Roast leg of lamb with roast potatoes, seasonal vegetable & rosemary jus

Grilled Barbary Duck Breast with a Fondant Potato, Roast Carrot Puree & Braised Baby
Gem leafs

Desserts

Glazed Lemon Tart with Créme Fraiche

Warm Ginger Parkin with Rhubarb Ice Cream

Chocolate Truffle Tart with Mascarpone & Orange Syrup

Berry & Oatmeal Crumble with Homemade Custard

Selection of British Cheeses with Grapes, Homemade Chutney & Water Biscuits

Two Courses, £20.95
Three Courses, £ 25.95

We only use the finest, fresh ingredients, sourced locally wherever possible. These dishes do not contain any GM ingredients, but may
contain nuts or nut products



