To start
PArSWLP Ol PEAY SOUP, PAVSLP cilsps (V)

Home cured gin sabmon, golden beetroot carpaccio,
horseradish dressing,

Duck erogquettes, flg chutney

To follow

Bratsed sin of beet, horseradish wmash, wild mushrooms,
CAVYot puree

Roasted breast of goose, Parma haw, ved berry mousse,
sweet potato fonoant

Poached Lot of cod, sp’macl/l, PO rentLer potatoes, beurre
bloawne

Butternut squash ravioll, buttered kale, goats’ cheese veloute

(V)

To indulge

=ich chocolate tart, mstewg sorbet
Black cherry cheese cake, K&’wschjeu@

Homemade trio of sorbet; blood orange, pear, blackberry

Tea, coffee and homemade mince ples

£30 per person



