Esher Super Club

Amuse bouche & Prosecco

Dressed Dover crab mousse,
seared pepper venison loin
Pickled veg, crisp bread

Monkfish tail wrapped in Ox spring ham,
Feta, put lentil confit,
Variegated kale, tomato dressing
& Duchess potato

Sorbet

Herb crusted lamb rack, faggot,
Potato tart, mint jell, samphire,
Butternut puree & redcurrant jus

Warm chocolate & Frangelico fondant,
salted caramel ice cream

Cheese & Port



