SATURDAY 25TH FEBRUARY

MENU

STARTER

Apple and beetroot arancini, goat’s curd mousse, pickled shallots
and roasted figs (V)

MAIN

Roulade of chicken, garlic and spinach ricotta, roasted potatoes,
purple sprouting, lemon thyme velouté

DESSERT

Gin and raspberry cream profiteroles, vanilla and dark chocolate
sauce, caramel crumb (V)

(DF) Dairy Free, (GF) Gluten Free, (V) Vegetarian, (V*) Vegan

Please ensure that we are made aware of any food allergies and intolerances well in advance of your visit.
Allergens for all dishes available on request. Please note our kitchen handles nut products.




