Menu for Pillars Restaurant, Thursday 24th November 2011, 

Nick, Nathan, Ken, Emil: 

Starters 

Grilled tiger prawns with fresh mango salsa rocket and balsamic vinaigrette 
Pan friend scallops with velvet butter sauce 

Ham hock served with pickled red cabbage and piccalilli
Fresh beetroot feta pear salad with smoked wood pigeon 

Add Smoked salmon & crab tian, diced avocado, tomato &chilli oil 

Add Soup  

Mains 

Rump of lamb sweet potato mash Savoy cabbage, rosemary jus 

Stuffed spinach and ricotta chicken with sauté wild mushroom fondant potato thyme jus 

Add Roast beef 

Partridge pan fried breast braised thigh and leg with sautéed cabbage caramelised balsamic and shallot jus 

Duck two ways, confit leg, pan fried breast with bok choy sesame seeds and plum jus
Add  vegetarian  

Dessert 

Poached plum crème brulee 

Chocolate and tiramisu parfait 

Rice pudding, rhubarb compote 

Poached pear clafoutis with mulled red wine ice cream 

