
T A S T I N G  M E N U
CANAPES TO BEGIN

 
S loe  g in  cured sa lmon on di l l  b l ini  with  horseradish  cream

Pul led pork spring rol l  with  homemade bbq sauce
Local  rarebit  bites  with  mango chutney

Freshly  homemade bread :  Smoked cheddar
Amuse bouche :  Butternut  squash and cumin soup

 
STARTER

Barbecued mackere l  with  a  beetroot  puree ,  p ickled winter  sa lad with
horseradish  cream

 
Pan fr ied pigeon breast ,  with  a  sweetcorn puree  mini  chorizo  scotch

egg with  a  red wine  sauce
 

Goats  cheese  and poached pear  tart  with  roasted walnuts ,  and a
pickled winter  sa lad with  a  har issa  dress ing

 
MAIN

Roasted lamb rump with a  carrot  and star  anise  puree ,  spinach and
ricotta  gnocchi  with  a  mini  lamb shoulder  tagine ,  roasted winter

vegetables  and a  rosemary sauce  (£3  supplement)
 

Marinated f i l let  of  beef  with  a  parsnip puree ,  parmentier  potatoes
with a  beef  shin  wel l ington with roasted winter  vegetables  and a  wine

sauce  (£5  supplement)
 

Pan fr ied hake  with  grat in  potato  with  bran caster  musse l s  and
winter  vegetables  with  a  curry  sauce

 
DESSERT

Pear  and whiskey  parfa i t  with  poached baby pears  and pistachio
shards

 
Apple  tr io :  Spiced apple  crumble ,  mini  apple  tart  tat in  and apple

mousse  shot
 

Class ic  winter  Eton mess
 

Pet i te  Fours/  Coffee
 

£ 4 5  P E R  H E A D *

* P R I C E  E X C L U D E S  S T A F F I N G ,  C R O C K E R Y  &  G L A S S W A R E


