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MENU

STARTER

Apple & celeriac soup

roasted hazlenues. crispy sage leaves. lemon oil & sourdough bread

MAIN

Crispy lamb, pea & mint croquettes
Tomaro shueney. vocket & pickled carror salad

(v)

agon chicken

Tomaro & pickled shallor bruscherra (vg)
Toasted sourdough bread. red bell pepper coulis & charred aubergine

with roasted beetroor, herb crushed potaroes.

Roasred fillet of hake

DESSERT

Roasted vegetable tagine (vg)

apricors. toasred almonds. len

‘[’.'11'51{’}' & parmesan

Chocolate & pecan torce (v)

saure potacoes

on L]l{fl?Dd & pmm‘gmnan’

gliolini pasta

Mascarpone. crysratied orange cream & candied pecans

Blackcurrant delice (vg)
i

Raspberry coulis, lemon sorber & cand

Lemon posser (v)

ed walnurs

With berry compore and shortbread fingers

TEA & COFFEE
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