
A U T U M N  M E N U
CANAPES

Sloe  g in  cured sa lmon on di l l  b l ini ,  with  a  horseradish
cream

 
Mixed mini  mushroom fr i t ters  with  a  romesco sauce

FOLLOWED BY

Freshly  homemade bread :  St i l ton and walnut

Amuse Bouche :  Curried caul i f lower  soup,  with  a  chervi l
o i l

MAIN DINING
Pan fr ied sea  bass ,  with  spiced ratatoui l le ,  and a  di l l  and

tarragon sauce

Mini  Pork tr io :  Confit  pork bel ly  with  a  carrot  and star
anise  puree ,  mini  chorizo  quai l  scotch egg  and bbq pul led
pork spring rol l  with  cr i spy  kale ,  and a  c ider  reduct ion 

Roasted haddock f i l let ,  with  a  pars ley  and lemon crust ,
parmentier  potatoes ,  with  a  fr icassee  of  autumn
vegetables ,  Brancaster  musse l s  and a  curry  sauce

Local  Venison lo in ,  with  a  butternut  squash and vani l la
puree ,  mini  venison haunch pie ,  with  sage  gnocchi  and

roasted autumn vegetables ,  with  a  red wine  sauce

DESSERT
Blackberry  cheesecake ,  with  poached blackberr ies  and

ginger  bread crumb and honeycomb

Petite  Fours/  Coffee

£ 5 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


