Sum
Plateo
Create Your own menit fre

Starters

Tian of Tomato, Crab § Avocad

Oak Smoked Chicken salad with Manderin, pancetta and peppered Leaves
Chicken Liver Parfait, Homemade ¢
Beef Capricelo, Red Pepper Confit, Roc
Crostint of Goats Cheese, Mediterrane
Char-grilled Smoked Salmon,
Smoked Salmon, Potato Blinis, So
Duck Comfit, Salad Na

Smokeot Haltbut and g

crab ano avocaolo gateaux wit
Peppered Leaf, parma

Roasted asparagus with shaved ¢
Twice baked spinach soufflés

Roast Monkfish with Sage, Crispy Baco
Tranche of Cod Viennoise, Gr

Glazed quinea Fowl, Fresh Garden Peas, More
Best-end of Lamb, Tian of Aul

Roast Herb Chicken, Wild Mushrooms, Pommme
Maize fed chicken with grain musta

Roast Duck Breast, Wok Fried cabbage,
Roast Rump of Lamb, Scenteo with Rosemary
Roast vack of Buglish Lamb with a green
Lemon Sole Fillets, sabmon mousse
caramelised shallot and

Aubergine cannellont with balsamic re

Oven baked squash, wild mushroom and

Desserts

Raspberry Créme Brulee, Ho

Local Strawberries and

Glazed Lemon Tart, C

Banana Bread § Butter Pudding
Pear Tatin, vVanilla

Chocolate Fuodge Brownle,

Eton Mess, Fresh Cream § Mertngue,
Summer Pudding wut

Individual cheese board with homew

Prices : A choice of
1Starter, 1 Main, 1 Dessert = £ 26.75
2 Starter, 2 Main, 2 Dessert = £28.75
3 Starter, 3 Main , 3 Dessert = £29.75

All prices include coffee and mints




