
Cured scottish salmon, heritage beetroot, crab salad 
Pressed free range chicken terrine, waldorf garnish, seasonal leaves 

White tomato soup, basil and ricotta tortellini 

Fillet of sea bream, summer salad of flat parsley, squid and piquillo peppers
Roast free range chicken with broad bean fricassee 

Ravioli of ricotta and spinach, rosemary infused butter emulsion

Banana cake, milk ice cream
Strawberry and basil cheesecake

Selection of 3 continental cheeses, home made bread chips
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Duck ham, duck rillette, fruit chutney 
Curried mussel broth, lemon aioli 

Slow cooked hen egg salad 

~

Salmon and crab ravioli, shellfish bisque
Roast sirloin of beef, wild garlic, pomme puree, snail bordelaise 

Fennel tarte tatin, courgette, goats cheese, orange jus  

~

Hot chocolate fondant, raspberry filling, raspberry sorbet
Apricot and ginger semifreddo

Selection of 5 continental cheeses, home made bread chips
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Tasting MenuTasting Menu
Please pre select your main course 48 hours in advance.

Vegetarian tasting menu available on request

Wye valley asparagus salad, parmesan emulsion, summer truffles 
2013 Sauvignon Blanc, Tinpot Hut, NZ

Seared foie gras, summer fruit, pain d’épice, madeira jus 
2010 Pinot Gris ‘Brand’ Grand Cru, Cave de Turckheim, Alsace, France

Roast hailbut braised baby gem, curried shellfish emulsion    
2013 Chardonnay Esprit de Serame, VdP, France

Fillet of aged beef Rossini, roast turnip puree, pomme anna
2011 Ontanon, Rioja Crianza, Spain

Lychee sorbet, liquor lychee jelly

Hot chocolate fondant, saffron filling, vanilla ice cream


