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Menu I 
Smoked fish Rillette with caviar,Scallop ceviche 

 And a tiger prawn brochette 
Cilantro and mint chutney 

“ 
Breast of duckling, truffle creamed potato 

Corbiere of vegetables 
Pear and sage gravy 

“ 
Strawberry crème Brule 

Raspberry sauce 
 
 
 

Menu II 
Citrus soy marinated loin of salmon, spaghetti of cucumber and mint 

Carrot and onion pakura 
Keta and chive soured cream 

“ 
Rump of English lamb, Caramelised parsnip potato 

Nutmeg spinach and wild mushrooms 
Thyme infused jus 

“ 
Warm soft centred chocolate pudding, vanilla ice 

Chocolate sauce 
 
 
 

Menu III 
Duck and quail “Croquette” on an aubergine and red onion compote 

Wild rocket and celeriac salad 
Beetroot shoots 

“ 
Roasted fillet of sea bass, on saffron creamed potato 

Vegetable linguini  
Champagne sauce 

“ 
Blueberry and fudge bread and butter pudding 

Devonshire clotted cream 
Butterscotch sauce 

 


