
Menu

Selection of Canapes

Amuse Bouche

Roasted Carrot & Coriander Soup
Crème Fraiche & Pea Shoot Garnish

Goats Cheese Tortellini
Garlic & Watercress Sauce

Starters

Featherblade of Beef
Potato Terrine, Pea Puree, Bashed Carrot & Swede & Dressed Fine Beans

Roasted Breast of Chicken
Whipped Potatoes, Sweetcorn Puree, Tenderstem Broccoli, Baby Carrot

Mains Course

Black Forrest
Triple Chocolate & Beetroot Brownie, Vanilla Panna Cotta, Kirsch Cherries

Lemon Posset
White Chocolate Soil & Lavender Shortbread

Dessert

Seared Salmon
Fennel Puree, Pickled Cockles

Fish Course


