
Canapes 
Selection of homemade canapes 

Amuse Bouche  
Beetroot velouté, whipped goats’ cheese, chive  

Starter 
Smoked & confit chicken ravioli, parmesan cream, crispy skin

Fish 
Seared scallop, wild garlic risotto, pine nuts & pancetta

Main 
Trio of pork, belly, cheek & tenderloin, celeriac, apple & sage jus

Pre-Dessert 
Yoghurt sorbet, yuzu caviar 

Dessert 
Taste of banoffee, banana, caramel & chocolate

Taster Menu
19th March 2020 

7 courses – including tea/coffee - £20.95


