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HOMEMADE SOUP OF THE DAY
RABBIT & BACON TERRINE, SHALLOT RELISH
PARMA HAM, SAUTE POTATO & OLIVE TIAN, CHIVE OIL
POACHED PEAR & DOLCELATE TARTLET, AGED BALSAMIC

Wain, Course

BEEF BOUR GUIGNON
LEMON CHICKEN SUPR EME SER'VED WITH BASIL PESTO
WILD MUSHR OOM RISOTTO
SMOKED SALMON SERVED WITH CAPERS & ROCKET
PAN SEARED QUEENIES WITH BACON & CREAMY GARLIC SAUCE
PAN SEARED SEA BASS, ROCKET & OLIVE, RED WINE SYRUP

Oelsents

APPLE TART TATIN

BRULEE OF THE DAY
CHOCOLATE PROFITER OLES

COFFEE & TEA £2.00 sup.
ESPRESSO, CAPPUCCINO, LATTE  £2.50 sup.

ONE COURSE £11.00
TWO COURSES £15.00
THREE COURSES £18.00
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