il

Roast Parsnips & Apple Soup with parsnip crisp & warm bread
Goats Cheese, Chive & Caramelised Onion Tart, balsamic glaze, dressed rocket
Crayfish, Smoked Salmon & Tomato Tian, finished with micro mixed herbs
Ardennes Pate, house chutney & toasted brioche
Smoked Duck, radish, cucumber & charred watermelon

Houas

Roast Sirloin of Beef, Pork Loin OR Rosemary Lemon & Garlic Chicken
Duck fat & thyme roast potatoes, honey roast parsnips, buttered Chantenay carrot, braised red
cabbage, green vegetables, Yorkshire pudding, gravy

Overnight Lamb shoulder, carrot puree, potato gratin, peas & beans, mint lamb jus
Herb Crushed Salmon Supreme, hassle back potatoes, braised leeks, kale, salsa Verde
Beer Battered Haddock, triple cooked chips, mushy peas, tartare sauce, lemon wedge
Smashed Beef Burger, toasted bun, baby gem, tomato, sea salted wedges & dressed leaf salad
Butternut Squash & Spinach Risotto, parsnip crisp, parsley oil, micro mixed herbs

Desseils

Chocolate Orange & Mint Brownie, Cointreau cream, chocolate shaving, granola
Warm Baked Apple Pie, vanilla custard
Lemon Posset, shortbread biscuit, raspberry sorbet
White chocolate & raspberry crem Brulé, with shortbread thins
Selection of Cheese, artisan crackers, grapes, celery & red onion chutney

3 courses £38

TRC3EE



