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+ Roasted Squash Soup - Sage Oil, Rye Bread, Toasted Seeds, Welsh Butter [VE | LGA @
» Ham Hock Terrine - Sourdough, House Chutney, Soft Herbs, Mustard | LGA

« Scallops - Pea Purée, Crispy Bacon, Lemon Butter, Parsley | LG

» Goats Cheese Mousse - Salt Baked Beets, Candied Walnuts, Confit Tomato |V | LG

» Chateaubriand for 2 - Prime Fillet Steak, Portobello Mushrooms, Con ifit Beef Tomatoes,
Torched Shallots, Pont Neuf Chips, Sautéed Greens, Peppercorn Sauce, Onion Rings ‘B
| LG £10 Supplement £

¢ Corn Fed Chicken - Com & Saffron Purée, Baked Carrot, Kale, Baby Leek,
White Wine Reduction, Fondant Potato | LG

 Pan Fried Seabass - Crushed Potatoes, Caper Butter, Sautéed Greens, Crispy Capers,
Charred Leeks | LG

» Wild Mushroom Gnocchi - Truffle Cream, Chives, Lemon Zest, Crispy Shallots, Parmesan | VE

S — il SM fp&fe_f P —

+ White Chocolate & Hazelnut Blondie - Roasted White Chocolate, Strawberry Compote
» Citrus Posset — Pink Peppercorn Shortbread, Braised Berries, Granola
 Upside Down Pear Cake - Créme Fraiche, Spiced Caramel

* Black Forest - Dark Chocolate Sponge, Cherry Compote, Chantilly Cream, Kirsch Jelly
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