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Starters
Tuna Tataki on Rice Noodles with Edamame, Radish, and Ginger Dressing
Duck and Watermelon Salad with Micro Coriander and Hoi-sin Dressing
Beetroot and Vodka Cured Salmon with Goats Cheese and Melba Toasts
Aubergine Cannelloni with Courgettes, Peppers and Tomatoes

Sweet Potato and Red Lentil Soup with Ciabatta Croutons

Main Courses

Pan Roasted Sea bass with Parmentier Potatoes and Tender Stem Broccoli
Chicken Ballotine with Fennel and Tomato Cassoulet
Roast Rack of Lamb with Parsnip Puree and Chargrilled Asparagus
Moroccan Lamb Tagine with Pomegranate and Almond Couscous

Butternut Squash and Caramelised Red Onion Galette

Desserts
Frangipane Cherry Tart with Pistachio Ice Cream
Deconstructed Eton Mess
Rhubarb and Pear Crumble Tort
Chocolate and Hazelnut Meringue Roulade

Steamed Treacle Pudding with Vanilla Ice Cream



