
  
 

3 courses Menu 
 

F i r s t                                                   

 

COURGETTE & DILL SOUP 

 

CHICKEN LIVER PARFAIT 

Smoked duck, rhubarb  puree, ginger bread 

CURRED & SMOKED MACKEREL 

Fennel and apple gazpacho, squid ink tuile 

GOATS CHEESE                                                                               

Asparagus,black olive, tomato fondue, baby red chard 

 

S e c o n d s 

 

HARRISA CHICKEN BREAST                                                                       

  Chorizo mash, petit pois a la francaise 

CAMEMBERT CHEESE 

Roasted grelot onions, ratte potatoes, tender stem broccoli  

SOUTH ASIA CURRY 

Coley & Prawn curry, fragrant rice, tempura chilli 

BORDERS LAMB RUMP 

Grilled artichoke, smoked aubergine puree, potato espuma                                    

 

 

S w e e t s 

 

STICKY TOFFEE PUDDING  

Butterscotch sauce, Vanilla ice cream 

CRÈME BRULEE 

Rhubarb, thyme ice cream 

TREACLE SPONGE 

Greek yoghurt ice cream 

DUO OF CHEESES                                                                                            

Grapes, homemade oatcakes, chutney 
 
 

Please inform us if you have any allergies that we need to be aware of. 

 


