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Salt & Pepper Squid Oxtail rillette, Qx cheek Wellington,
sweet chilli dip mini cottage pie, slow cooked rump

Chefs Chicken Seup carrot & parsnip, red cabbage, root vegetable dauphinoise, red wine jus

thyme oil, sweetcorn fritters Fillet of Salmon
linguine, creamy tomato sauce, crayfish & tender stem broccoli

Chicken Breast stuffed with Garlic & Herb Mousse

wrapped in streaky bacon, caraway cabbage, fondant potato, mini sage & onion stuffing balls

Fillet of Sea-bass
watercress & asparagus, pan fried king prawns, lemon butter new potatoes
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sweet potato & ginger mash, seared king scallops & sweet bacon jam
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