THE COST OF THE ABOVE MENU 15 £2950 PER ADULT @ £16.95 PER CHILD - COFFEE @ £250.

TO START
PEA & HAM SOUP.

SMOKED HADDOCK FISICAKES WITH MORNAY SALNCE.

CRILLED BEACK PUDDING WITH BLUE CHEESE RAREMT.
CHARGRILLED WATERMELON ELPARMA HAM WITH POMEGRANATE MOLASSE.
HAM HOCK AN ASPARAGLS TERRINE WITH TRUFFLE MAYONNAISE
TO FOLLOW
ROASTED RACK OF BUTTERCROSS FARM PORK WITH APRICOT AND SAGE STUFFING.
SLOW BRAISED LAME HENRY. CARAMELISED ONION MASHL
TREACLE AND MUSTARD GLAZED TOPSIDE OF BEEF WITH YORKSHIRE PUDEOING
BALLOTINE OF TURKEY WITH WILD MUSHROOMS, PANCETTA &MADEIRA CREAM.
PAN FRIED SKEATE WITH A CAPER, BACON AND BUTTER SALCE
BUTTERNUT SOUASH & JHALLOUMI FILO PARCEL WITH PROVENCAL SAUCE
DESSERT
LEMON & IAVENDER SYLLABUB.

SPOTTED DICK WITH VANILLA CLISTARD:

RASPRERRY E&WHHTE CHOCOLATE PANNA COTTA

DARK CHOODLATE AND CRAND MARNIER MOUSSE,

TRIOOF LOCAL CHEESE.




