Chovistinots,

STARTERS

served with celeriac remoulade and truffle oil

winter vegetables, chickpeas and cannellini beans

red onion and cranberry chulney,
with foccacia croutes

with capers and dill mascarpone

served on a baked polenta cake with rocket

DESSERTS

served with vanilla ice cream

with mulled wine poached plums

frangelico anglaise, and a dusting of honeycomb

MAINS

in a red wine sauce, roast mushrooms, pancella,
and silver skin onions

hand rolled turkey escallop with Tuscan ham,
herb stuffing, braised red cabbage and a red
wine & chestnut sauce

coaled in nuts & seeds, pickled veg salad,
and a spiced tomato sauce

with roasted winter vegelables, tomatoes and
garlic finished with [resh herbs and chilli oil

with creamed leek and spinach tagliatelle, and a
soft poached egg

Family service roast potatoes with rosemary
& garlic, carrols, and green beans

V Vegetarian VG Vegan

NG Recipe without gluten
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