
To start 

Chicken liver and cognac pate (gf*)
fig chutney, toasted brioche
 
Pea and mint falafel (vg)
grilled courgette, lemon dressing  

North Atlantic prawns
sweet chilli and coriander egg noodle
 

To follow 
 
Grilled whole mackerel
stuffed with spaghetti of vegetables, new potatoes, herb dressing
 
Slow roast featherblade of beef
dauphinoise potatoes, oxtail, vegetables, red wine jus
 
Steak and chicken sharing platter for two
grilled tomato, field mushroom, skinny fries

Moroccan roast
lightly spice mediterranean vegetables with red pepper sauce, 
potato cake and seasonal vegetables

To complete

Exotic secret
coconut and almond cream, mango and passion fruit compote on soft sponge

Dark chocolate and clementine torte (vg)
crushed raspberries, raspberry sauce 

White chocolate clotted cream and strawberry cheesecake

£39 per person
DBB allowances are valid against this menu


