Jay 22nd Nov lunch  

Potato & parsley soup with truffle oil  Nairn, N. (Nancy)
Seared Scallops & mint pea puree, pancetta crisp (Jay)

Chicory, Walnut and Roquefort Salad (Mantas – changed dish) 

Main Courses: 
Fricassee of Guinea Fowl with Wild Mushrooms & herbs  
 Grilled Salmon with herb crust & fennel confit, + pernod  cream 
Pork fillet (tournado) , white beans stew, grain mustard & smoked bacon,  

Risotto with roast beetroot & beetroot straw  
Desserts:

Crème brulee (Mantas)

Chocolate Tarte, orange cream (Nancy)

Apple Tarte Tatin vanilla ice cream (Jay) 

