Gourmet Menu

Wednesday 19th August  - £38.50pp
Crab & Chive Arancini, Cucumber, Blue Cheese & Onions, Belly Pork & Apple

Seared Pigeon Breast, Pearl Barley & Blackcurrant

Roast King Scallop, Beetroot, Sour Cream & Watercress

Sweetcorn & Potato Chowder, Parmesan Bread Tuile, Chive Butter

Lamb Rump, Croquette Potato, Broad Bean Fricassee,
Roast Broccoli

White Chocolate, Blackberry & Thyme Parfait

Peaches - Roasted, Poached & Raw, Dulce Leche & Mascarpone Mousse, 
Candied Prosciutto Ice Cream, Vanilla Tuile
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