Morther’s Day 20175

BAVAROIS OF FOIE CRAS, fig chutney, toasted brioche
WHITE BEAN VELOUTE, smoked duck, poached Burford brown eqg
SALAD OF NORFOLK CRAB, charred cucumber, fennel seed tuile, granny smith apple
LOCH VAR SALMON CRAVLAX, baby leeks, watercress, Grapefruit
SPRING VECETABLES COOKED & RAW, qoarts cheese & walnut Truffle, pennywort salad

*%k%

ROASTED ACED SIRLOIN OF BEEF, fondant potato, sauté wild mushrooms, rRed wine jus
CONEFIT COD, shaved fennel & orange salad
PAN FRIED FILLET OF JOHN DORY, courgette ribbons, piguillo pepper purée
DUO OF LAMB, perit pois A la francaise, lamb jus
HERB GNOCCHI, baby artichoke, spring Truffle émulsion

*%k%

CHAMPACNE MOUSSE, fresh berries, strawberry & vanilla sorber
APRICOT & ALMOND TART, apricot & Grand mARNiER compoTE, Almond ice crReam
VALRHONA CHOCOLATE & COFFEE PARFAIT, blood orange sorber, milk chocolate mousse
SORBETS
CHEESE SELECTION from Bellevaire

*%k%

Colffee & Perit Fours

SIDE ORDERS £4.00
Spring Greens, broccoli,
New potatoes, salade verTe

THRree courses £50pp

A discretionary 12.%9% service charge will be added To the bill
All prices are inclusive of VAT @ 20%

Please ask your server if you need further clarification for any allergies.



