Course ;o

SN
bread and olive oil

Course 2

\ R Crilled Lobster served with' a mixed herb salad

J".. 2

Roasted root vegetables
Citrus-seared seasonal asparagus
Cauliflower mornay

Carrot puree

,/ Course 4

Trio of Desserts

:,, — Soft and light Black cherry sponge / Chocolate brownie / Apple Tart Tatin
£ 16 =

All served with a jug of Creme Anglais

Course 5

Tea, Coffee, and after dinner Chocolates
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< Je Baked Camembert served with a sweet red pepper chutney and homemade focaccia = #

Course 3 P

Fillet of Beef WeIIingtoh served with a cream of wild mushroom sauce ‘

Fondant potatoes =
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