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Starters
Truffled Bresaola with Wild Rocket & Parmesan Shaving
Gravadlax with Creamy Cucumber
Smoked Salmon with Prawns, Horseradish Cream & Lime
Sautéed Scallops with Mushrooms & Spinach Sauce
Smoked Salmon with Lentil Salad
Celeriac Tartare with Smoked Trout
Smoked Salmon with Heritage Beetroots
Crab & Pink Grapefruit Salad
Tuna Nicoise, soft poached Quail Eggs
Fig & Parma Ham with Balsamic Glaze
Tuna Tartare with Blood Oranges
Mackerel & Horseradish Pate with Heritage Beetroots & Crispy Sourdough
Citrus & Pomegranate Salad with Chilli-honey Dressing (v)
Lightly curried cauliflower velouté, sautéed florets and sorrel leaf (v)
Butternut Squash Soup with Chilli Cream (v)

Clementine, Beetroot, Feta & Autumn Leaf Salad (v)
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Mains
Beef Fillet with Salsa Verde

Fillet of Beef with Creamed Spinach and Roasted Potatoes & Béarnaise

Sauce

Thai Red Chicken Curry with Charred Okra, Tomato, Garlic & Preserved

Lemons

Pork Fillet with Roasted Apples & Onions in a Dijon Mustard Cream Jus with
Autumn Vegetables

Rack of Lamb, Pomme Puree & Garlic French Beans

Salmon Fillets with Parmesan & Roasted Tomato Breadcrumbs, New

Potatoes and Sautéed Leeks

Venison Steaks with warm Porcini & Watercress served with Roasted Squash

& Seasonal Vegetables
Beef Bourguignon with Horseradish Mash Potato

Rib of Beef with Creamed Horseradish Root & Gravy
Yorkshire Puddings, Roast Potatoes & Two Seasonal Vegetables

Rack of Lamb with Parmesan Herb Crust with Salsa Verde

Five Spiced Duck Breast

Creamy Fish Pie
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Salmon Fillet with Crushed Potatoes & Bois Boudran Sauce

Sausage Casserole with Savoy Cabbage Pesto

Moroccan Style Zesty Chicken Casserole
Roasted Beetroot & Goat's Cheese Tart (v)

Wild Mushroom & Chestnut Cottage Pie (v)
Chard, Sweet Potato & Peanut Stew (v)

Spicy Root & Lentil Casserole (v)
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Desserts

Caramelised Apple Tart and clotted Devon cream

Espresso Chocolate Mousses with Macadamia & White Chocolate Fork

Biscuits

Turkish Black Fig Tart with Cinnamon Mascarpone

Individual Pear & Frangipane Tarte Tatin

Chamomile Panna Cotta with fresh Strawberries

Lemon Tart with Raspberry Coulis

Classic Rhubarb Crumble

Winter Raspberry Clotted-Cream Fool with Honeycomb

Canterbury Tart with Jersey Double Cream

Clementine Cake with Citrus Creme Fraiche

Chocolate Chestnut Torte

Lemon Posset

Winter Berry Tartlets with Creme Patisserie
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A selection of English & French Cheese and biscuits served with Figs, Nuts,
Dates & Grapes

*

Trio of puddings available from the list above
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