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Chicken Liver Pate

Red onions, foasted brioche, rocket (g)

(Ve) Pea Tart

Tossed green peas, pea puree, tomato chutney

(Ve) Rainbow quinoa

With avocado cream, confit cherry tomatoes, marinated red onion

Braised Feather Blade of Beef

Thyme mash, roasted carrot, tender stem & red wine sauce

Miso Glazed Cod

with Tender Stem Broccoli, Lemon scented Mash Potato with Butter Parsley Sauce

(V) Spinach & ricotta cannelloni

With truffle cream & baby carrot crisps

(V) Caramelised Lemon tart

Orange & ginger compote, cinnamon ice cream

(V) Cheese & Biscuits

Berks well, brie, Cropwell bishop cheeses with grapes & biscuits

(Ve) Strawberry chocolate ganache

strawberry compote, vanilla, & chocolate crumb
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