% Ja carte

Starters

@g?uefért, spinach, T’Funji anc[b_ab:}/ onions ‘Jatin

Imoked duck salad drizaled with raspherry balsamic

Seared sea scallops & caufz"ffou@rfuree with aplum balsamic

Asparagus, lemon grass and wild mushrooms tart with garfic kerk

Thai 5rot/7w‘z't/7c50r}/a sauce & choice ofc/ﬁ'cfen, safmon or £eqf‘wervefwitﬁdﬁean shoot &
eqg noodles

mzjn'n course

Fvocads, goz'nac/zd& wild mushrooms compote en crotite

with a fzc'jr/ft Saint ;@ur sauce

Tournedos qf'b_eef'ﬁffet wz’tlfféz’ejraa é)[ﬁnc[ant(]aotato,

ﬁrt 57_‘ lfutterjua

Noisette ofveni,son with t/farc[bnnayjngae.sjua, chicken &fi&tac/fz’o mousse barquette
gﬁéfcper crthet[faml;ﬁffet with a red onion & rosemary marmalade served with slow
roasted root vegetables

Double roasted corn fér[ chicken breast on caramelised vegetables, chanterelle mushrooms

é)[ green t{]ﬂJo[eJ
@gufac[b typforfﬁffet Mtﬁﬁfacﬁerry Jtufﬁnj, sweet_potato tian é)[ tgoJafeJantry cake

eﬁe&sert

Hazelnut créme britée Pyramid with Eton Mess

Hot Statian chocolate fondant with MK chocolate sauce .

cﬁg{pﬁerry & ﬁe{yz’zm White chocolate Davarois

FAvocado § spearmint Pannacotta with kinted mint FAnglaise

Tric of chocolate chip brownie choesecake with Drandy snap

& vanilla ice cream.

Stifton § Celory Platter with Californian scedless grapes, pear chutney &

rustic bread



%atter ofﬁe&ﬁ&ea&ondf& trtyoz'cafﬁuz't&.
é.50



