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Sviced Sweet Solato & Grrmamor Sonp (0g)
SLoin of Uerisorn Cogpacaio (gf)

with rocket salad and a stilton cheese dressing

o) /wg@dhmzm

Our famous recipe, sauteed with peppers and chilli (df)

G- -~ faed I ewzf/?ml @9

with a port reductlon and mustard dressed kale

Govde de Cumambed (v)

with white wine and rustic croutons

Sorne cuved Svollint Subnon wdlaw

with créme fraiche and sourdough tartine

Lunb Cont

tagine style, served with cinnamon, mint and dry fruit infused saffron couscous

me 74 %—Wg Ghickere

wrapped in parma ham with a gruyére cheese sauce and mousseline mash

50 - day m’ﬂ%ggc%dé(éfma )

cooked to your liking and served with sauteed mushrooms, pommes fondantes greens
and your choice of brandy & peppercorn sauce or red wine jus

eretsore (£7.50 app) (gf)

with a fruit of the forest 9[4 sweet potatoe lyonnaise and sautéed french beans

of Scollinky Subnon

in a lobster bisque with chorlzo sun rled tomatoes and crushed new potatoes with capers

CHille- Suille off Witd Mutseoorn Srdcawee ()

served with a pea and broad bean risotto

b4

Seleclion of Sodbely with a Saenty Suil Gaweidds (og)
LBauteys Creme LBuike(gp)
Nicky Sopee S udding witth Larnilla Jee Cream
Sohubarb & Crnamore Cammble with Ceeme O aglaire
Auielte de Sromages with Home Made Ghutrey and Siougl CQateaties (£7.00 ayp)



