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In the Beginning...

Smoked Salmon Shot (GF*)
Smoked salmon & cream cheese kpdté,dpeat & heather smoked salmon, king prawn, dill &
mustar c[ressing, melba toast

Antipasti Skewers (v*) (GF*)
Continental charcuterie & cheese, marinated olives, sun-dried tomatoes, balsamic g[aze

Chicken & Cognac Paté
Onion Jam, oatcakes

Hoisin Duck Bao Bao Buns (v*)
Plum sauce, dressed salad

The Main Event
Suno[ay Roast (v*) (GF*) Q’;
Prime Scottish sirloin 6eef or roast fork, 5eef-cfrg’p ing roast potatoes, ﬁoney & mustard
g[azec[ carrots, creamy cau[iﬂower cheese, seasonafgreens, f[uffy Yorkshire fudcﬂng, and é
_proper gmvy!

Coc] au Vin Waff[e
Free-mnge chicken, 5urgunc[y, lardon & mushroom casserole, _potato waff[e,
seasonal veq

Fisherman's Pie with a twist
Salmon, cod & prawns in a creamy mushroom & truff[e sauce, encased in a fuff pastry vol-
au-vent, seasonal veq

Keralan Butternut Squasﬁ Curry (v) (vg*) (GF*)
Sticky rice, naan bread, mango cﬁutney

Grand Finale!

Rag}oﬁerry & White Chocolate Cheesecake (v)
Chocolate Tru f[e & Toffee Torte with Profitero[e (v)

Bai ey's Trish Cream Tiramisu (v)

Lemon Sorbet (v) (vg*) (GF*)

Two-courses: 22 per head
Three-courses: 29 per head
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