TOSTART

roasted butternut squash soup with crispy sage & apple crouton(v)
champagne mushrooms (vg)
brandade de morue with sour dough toast
salt beef rye bruschetta

MAINS

Catelonian meatballs in spicy tomato sauce
served with creamed potatoes

Salmon and spinach wellington

Baked brie and wild mushroom tart (vg)
served with thyme roasted potatoes
(vegan alternative on request)

DESSERT

chef gourmand
a selection of carefully crafted desserts

0 (v)=vegan, (vg) = vegetarian please pre-order & alert
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