]

T A K E S

H E E STAURANT

:itartcr

Diver Cauglﬂt 5ca”ops £6.95

With risotto fritters and pea purce

Twicc Baked Goats Chccsc Sou{:ﬂé £5.45
With basil pesto and vine tomatoes

Con{:it Salmon Fillet £5.75

On a crisP mouli salad and a horseradish cream
Smokccj Gressingham Duck Brcast £6.75
Served with a beetroot salad and sauce
Cream of Caudliflower 5ouP £5.25

With parmesan and cheddar cheese

Main Course

Breast of Corn [Fed C[‘licken £14.95

With potato and herb gnocclﬁi and a ragout of wild mushrooms

Fillet of Turbot £1 7-95

On a white bean and pancetta broth and basil aioli

Herb Roasted | oinof | amb £16.95

With stcecl aubergine and Englisl’x asparagus

FPan Fried Dorade Fillet £1 3.75

With a butternut squash puree and citrus and balsamic salad

Crisp Fork Belly £13.95

Served with Savog cabbagc, roast garhc, potato puree and black Pudding

\/egetarian options are available upon request
Dcsscrts

Warm C]ﬁocolatc Fonclant £5.75

With white chocolate sauce and chocolate ice cream
Lcmongrass Fannacotta £5.75

Servcd with ]:)!ueberrg compote and lemon sorbet
Strawbcrry Sablc £5.75

French shortbread biscuits with vanilla cream and mintje”g
Kice Pudding £5.75

With Poachec] aPPIes and caramel sauce

A Selection of | ocal Artisan Cheeses £6.75

Scrvcc{ with a pear chutncy and cheese wafers



