Menu Tuesday 30th November   

Amuse

Sundried tomato, goats cheese and rocket. Terrines and Verrines 161

~

Spiced Parsnip & apple soup, with croutons  

Salad of roasted Pepper, buffalo mozzarella & basil dressing Pc 

Mushroom & spinach croustade, vegetable straw
-----00-----  
Baked salmon with herb crust, saffron potatoes & chive cream  

Braised Guinea fowl, confit leg with pearl barley, tarragon pan gravy. 
Pan –fried Venison with beetroot, mignonette pepper sauce on sweet potato rosti 
3 grain risotto with butternut squash & hazelnut foam    

----------------000-------------

Apple tarte with vanilla ice cream 
Whisky brioche & butter pudding 
Brandy roasted peaches with toasted almonds & pistachio cream  
