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3 Course Menu Featuring

Pressed Lamb

Starter

Pickled beetroot, goats cheese mousse, walnut scone, red onion jam
Torched mackerel fillet. Celeriac remoulade, orange, spring onion
Leek and potato soup (crispy leeks, brunoised potato) (ve)

Ham hock terrine, piccalilli, sour dough Melba

Main

Chicken Breast Wrapped in Parma Ham, Fondant Potato, Pancetta & Mushroom Sauce
Salmon fillet, roasted Mediterranean vegetables, new potatoes and herb sauce
Pressed Lamb Shoulder, Fondant Potato, seasonal vegetables and red wine jus

Wild mushroom risotto Topped with Truffled Asparagus (ve)

Dessert

Strawberry Pannacotta, fresh berries and coulis
Chocolate brownie, vanilla ice cream and chocolate sauce
Lemon Posset, Shortbread Biscuit & Strawberry Popping Candy

VEGAN sticky toffee, toffee sauce and vegan vanilla ice cream
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