MENU

Pressed Smoked Chicken & Mushy PeaTerrine, set with its own mousse
Red Onion & Mango Compote

*

Poached Knots of Plaice with a rich Red Wine,
Shallot & Basil Sauce

Grape & Champagne Sorbet to refresh the Palate

*

Duo of Duck; Seared Magret Duck Breast with Caramalised Pear & Slowly
braised Duck Confit Money Bag with Capers & Coriander, Port Wine Jus

*

Raspberry Creme Brulée with Raspberry Sherbet, Raspberry Cappuccino

*

Selected coffees and Teas with Petits Fours

*

Price £70.00 per person inclusive of Champagnes and VAT

Vegetarian Options are available



