TOSTART

champagne mushrooms
in a creamy blue cheese sauce (vg)

ham hock terrine
with sourdough toasts

prawn & mango bruschetta

miso beet & horseradish blini’s(vg)

MAINS

Salmon, spinach & feta lasagne
served with sauté potatoes

Stuffed roasted pepper (vg)
served with sauté potatoes & green salad
(vegan alternative on request)

Turmeric chicken
served with sauté potatoes & petit pois

DESSERT

«Q{%»f chef gourmand: a selection of carefully crafted desserts
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