JUBILEE MENU £39.50

HONEY ROASTED PARSNIP SOUP VG

CHICKEN LIVER PARFAIT
pink peppercorn butter, maderia & fig chutney, toasted sourdough

BEETROOT CURED SALMON VG

créme fraiche, radicchio, pomegranate

PRAWN COCKTAIL

cos lettuce, avocado, marie rose
* % %

ROAST SALMON FILLET

crispy potato pave, cavolo nero, lemon hollandaise

PEA & MINT RISOTTO VG

garden peas, mint, pea shoots, vegan cheese

ROASTED CHICKEN BREAST & CONFIT LEG
sweet potato puree, savoy cabbage, pancetta, wild
mushroom cream sauce

CONFIT PORK BELLY
Doreen’s black pudding, braised red cabbage, red wine jus

SIRLOIN STEAK
fries, garlic & Tarragon butter £7.50 supplement

* % %

VANILLA & GRAND MARNIER
CREME BRULEE

SORBET VG

mango, orange, blackcurrant

DARK & WHITE CHOCOLATE BROWNIE

griottine cherries, vanilla ice cream




