taxters

Clzunkg Winter Minestzone Soup, Lemon & Tl ;Lyme A&ticlmke C’zoquette,
C&Lspy Kale (ug)

/3akec[ Camem[)e&t ?ot 7 wo
with Feesh ﬂ-igs, Pear & Onion Skewers & C’zusty Bread

%//ap[e Roast :buck Breast
Tine /gecm, Smoked A[mond & %ana/e/ion S)a/ac{, pommegwnate :b’zessing

App[ewooc] Simoked Salmon, Fennel & Cucumber /}/]apo/eon Stack,
,/411()0(16[(), Dill Oil Crostini

Mains

7 Hour Slow Braised C{)nglisll Lamb Shank cooked with Tomato, /Qosema&y &
Red Wine sewved with Butter Bean & Leck Mash & Lemon g’zemo[ata

Roasted Cown Fed Chicken Breast, Wild Mushwooms, Iyonnaise Potatoes
& %uﬂea{ Tariagon Sauce

Baked Sa/mon, Leek & S)pinacll We//ington, S)aﬁon jbndant j_erme/
& c,femon /gutte’z .S)auce

J(ing Oyste’z Mushroom & Heart of Leek Risotto Rocket Cress & Celeviac @zisp ( vg)

iZ)esse’zts

St’zawée’z’zy, ,gose Water & /Qaspée’z’zy /Qipp[e 5ton W/ess .70’1 _7 wo
Baked /4pp[e, GOZ(Jen .S)u[tana & C/zampagne ,g/méa’zé .S)t’zua/e[ wit/z Custa’za/ ( vg )

Dark Chocolate & Poached Pear Tast with Cownish Clotted Cream
& passionﬁuit Coulis

:z}eep Frvied Brie with C’zanée&’zy Compote

2 Cou’zses £24.50 3 Cou&ses £29.50




