Starter

Mussel Mariniere Served with Crusty French

Baguette.

G hickenibiver Patewwith Onion Marmalade & Eoash:

Fig with Blue Cheese & Walnut Salad Basil &
Honey

Main Course

Grilled Salmon, Tenderstem Broccoli with Toasted
Almonds, Herb Buttered New Potatoes & Shrimp

Hollandaise:

28 Day Aged Fillet Steak with Potato Dauphinoise

Blue Cheese Sauce & Bacon

Ratatouille Tart, Tomato Butter Sauce & Basil Pesto
Served with Rosemary & Garlic Parmentier

Potatoes

Dessert

Bitter Chocolate Sorbet with Chocolate Crumb &
Sesame Tuile

Baked NewYork Vanilla Cheesecake with
Honeycomb.

Passion Fruit Panna Cotta with Soused Berries &
Lemon Curd

£39.95 per person



