
“DEGUSTATION” OF TANFIELDRABBIT
GREEN PISTACHIO NUT CRUST

CONFIT DUCK”HASH BROWN
WINE POACHED EGG-GRILLED DUCKHEARTS

PAN FRIED SCALLOPS
CAULIFLOWER PUREE-PANCETTA-CURRIED SALT

WARM SALAD OF PHEASANT
PASTA & HAZLENUT CREAM

CARPACCIO OF CURED SALMON FILLET £5.95
SOFT HERB LEAVES-BEETROOT-CRÈME FRAICHE

-----------------------------------

FILLET OF BEEF “WELLINGTON”
BEEF MERLOT REDUCTION

CALVES LIVER
BACON -ONIONS –DIJON MUSTARD

PAN FRIED FILLET OF TU RBOT”MEUNIERE”
BROWN SHRIMP RISOTTO-CHANTERELLE CREAM

CONFIT BELLY OF PORK “APPLES & SAGE
MUSTARD GLAZED CARROT &TURNIPS

ROLLED MEDALLIONS OF LAMB SADDLE
“BERBERE”SPICED LAMB RILLETTE-AUBERGINE

PUREE


