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Q/a entines,

DINNER

Starters
Fennel Velouté with Tarragon Oil
Breast of Smoked Gressingham Duck, Beetroot, Sorrel
Salmon Mousse, Tiger Prawn Beignet, Cucumber, Horseradish
L 4
Mains

Pan-fried Wild Bass, Seared Scallop, Spring Onion,
Crushed Potatoes, Black Caviar and Crab Bisque

Wild Mushroom, Spinach & Jerusalem Artichoke Cannelloni,
Artichoke Crisps, Cep Cream

Fillet of Brill, Violet Potatoes, Sea Vegetables,
Steamed Clams, Seaweed Cream

Fillet of Venison, Parsley Root Puree, Baby Vegetables,
Pomme Anna, Madeira Jus

[
Desserts
Mango & Passion Fruit Parfait, White Chocolate, Raspberries
Tonka Bean Pannacotta, Chocolate Mousse, Chocolate Macaroon
Tasting of Cheese, Apple, Celery, Black Grapes and Miller’s Toast

L 4
Freshly Ground Espresso Coffee & Petit Fours

g[ass 0][ Pink Bubbles on _Awival!

Enjoy a glass of Upperton Vineyard’s
Sparkling Erubesco ‘Blush’ Wine
125ml




