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SOIREE TASTING MENU

6 COURSES £39.95

ELEVATE YOUR MEAL WITH OUR WINE PAIRING OPTION,
£15 FOR 3 GLASSES | £18 FOR 4 GLASSES

APPETISER

DUCK CROQUETTE
With Morello cherry jus

ENTREES

Choose From:

SMOKED SALMON"* DUCK PARFAIT" WOODLAND
Celeriac rémoulade, Apple chutney, brioche MUSHROOMS */v
sourdough, lemon Girolles, truffle, sourdough

PLATS

Choose From:

POULET ROSTI of CONFIT DUCK LEG df
Roast chicken, chicken jus, rosti, Clementine, Cointreau sauce,
garlic aioli, watercress shoe-string potatoes

STEAK AU POIVRE of CELERIAC WELLINGTON ve/n
Peppercorn sauce, pommes frites Hasselback potatoes, mushrooms, chestnuts,
bubble & squeak croquette, rosemary jus

DESSERTS

Choose From:

TARTE AU CITRON gf/v CHOCOLATE CREME BRULEE gf/v
Raspberry sorbet CHEESECAKE v Freshly made by our
Morello cherries, vanilla chefs every day
creme fraiche

DUO DU FROMAGE v COFFEE & PETIT FOUR v
Saint Mont and Bleu d’Auvergne French Freshly brewed coffee
cheese with chutney and artisan crackers and chocolate dipped palmiers




