Dinner. Dinner.
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Appetisers. Entrées
Crisp Pork Cheeks Asian Styls Tuna* Tartare R;:usemary and Garlic Roasted Lamb® Leg Rainbow Trout Fillet Amandine
Smoke jon purée, apple . " ctato gnocehi, bullered leeks, asparagus lomaloes 3 sRexanL ed pes
7 d anion purée, apple and savoury granola Soy, sesame and miso glaze @ A Berny potalo, oot vegetable and crushed peas
Chicken and Leek Terrine Helrloom Tomato Carved Veal* Rack Aubergine and Mozzarella Gralin
d mayonnaise, radish and bee i
ard mayonnaise. radish and beelrool @ Walermelon gazpacho @ @ Rl potalo, courgette and mushyooms provencal and salsa verde Creamy polanta, lomalo sauce and pesto ® &
Plaice Veronique Vegelable Singapore Noodies
Salads. Mashed polaloss, bullered garden vegelables and while wine sauce Spices scallion and Asian vegelables © &
Iceberg Wedge Salad Golden Beetroot and Apple Salad
on blue cheese. sour cream and chive Cider vinaigrette ® @ & Desserts
Lemon Bread and Butler Pudding Jaffa Cake Meringue
Raspbey gel®

Créme anglaise

Chocolate and Banana Delice
oS ang peanul britle ® O ¥

Soups.
Vanilla Cheesecake

Amarelto crumb and poached sirawberies. Banana jam, cotoa i

Chicken Consommé

Broccoli and Stilton Soup &
Potalo dumpling and vegetables

Choice of lce Creams: Selection of international Cheese

Salled Garamal, Strawberry Ice Creams Wl
with Champagrie Sorbel and Mango Sauce and Bisculls

@ Piantbased, & Vegetarian. @Guuten fro
1 extracts. Informadion peraining 1o sllergies and intolerances avallable an request.
incraase your risk of foodbame Hiness, aspecially If you haye carsin medical conditions.
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