Starters
Filo Pastry filled with an array of Mixed Seafood cooked in a Noilly Pratt and Chive Veloute
Warm Salad of Duck Breast, Pear, Blackcurrant and Juniper Berry Vinaigrette
Terrine of Roast Mediterranean Vegetables with Artichoke Hearts dressed with Basil and Truffle Oil
Venison Pate with Caramelised Red Onion
Intermediate

Carrot and Ginger Soup with Soured Cream and Spring Onion

Main Courses
Whole Plaice served on the bone with Sundried Tomato and Lemon Grass dressing
Chicken Breast with Balsamic Vine Cherry Tomatoes and a Minted Pea Puree
Herb & Mustard crusted Loin of Lamb with Mini Lamb and Kidney Pie and a Burgundy Reduction
Oyster Mushroom, Spinach and Asparagus Brioche Pudding served with Chilli Ketchup 

Served with Chef’s selection of Seasonal Vegetables & Potato dish of the day

Desserts
Apple Crumble Served with Crème Anglaise 
Lemon Curd Panaccotta served with Peppered Wild Strawberries 
Dark Chocolate Marquise with Kumquat Sauce and Langues De Chat Biscuits
Selection of Cheese served with Gooseberry Chutney, Celery, Grapes and Savoury Biscuits
~
A selection of Teas or Freshly brewed Coffee served with Chocolate Mints

