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Ricotta Tart
with fresh tomatoes, basil & black olives
ar
Salmon Gravadlax
with deviled eggs & salmon caviar
or
Mosaic of Free Range Chicken & Leek
with a prune jelly, watercress & bacon salad
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Lemon & Blackcurrant Sorbet
with lemon wafers
or
Mushroom Veloute
with tarragon & creme fraiche
EXE S LT
Duo of Pork, Slow Cooked Belly with
Pancetta Wrapped Pork Fillet
with purée of squash, roast potatoes & vegetables
or
Roast Fillet of Yorkshire Beef {Served Medium Rare)
with fondant potato, thyme roast carrots, horseradish & parsnip
red wine jus
or
Pan-fried Tofu
with spinach & wild mushroom, topped with a little pumpkin &
ricotta pastie
or
Roast Corn Fed Chicken
with chestnut & sage ballantine, truffle potato puree, spinach and light chicken
gravy
or
Roast Cod
with red wine, roasted salsify & onions and savory cabbage
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A Selection of Fine Farmhouse Cheese
served with homemade chutney, celery & water biscuits
or
Espresso Pot
with pistachio biscotti & lemon ice cream
or
Plate of Chocolate
chocolate tart with checolate panacotta, chocolate lemen mousse,
ice cream truffles
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Freshly brewed coffee and handmade petit fours
2 0 per person
Kﬁgrﬁft‘aH\!J no children under 12 years old

Accommodation £1 10.00 double /twin bed & breakfast
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