3 COURSES AND GLASS OF FIZZ ON ARRIVAL £49

STARTER

Sake-cured Trout with celeriac and honey mustard dressing

Oven-baked Portobello Mushroom, goat cheese, wood-
roasted peppers (v)

Fillet of Beef carpaccio, roquette and parmesan shavings

Leek, potato and truffle soup with sourdough bread (vg)

MAIN COURSE

Breast of Turkey with smoked Pancetta and wild mushroom in a sherry
and cream open pie, served with caramelised carrots

Atlantic loin of Pollock with capers, black olives and tomato sugo on
a bed of polenta

Cauliflower steak with chickpea purée and cavolo nero (vg)

Ribeye steak with field mushrooms and a stilton and truffle sauce

DESSERT

Amaretto torte

Homemade Tiramisu with pistachios and Bailey’s

Double Chocolate cake (vg@)
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