STARTER
Slow-Braised Pork Belly, Cider Glaze, Pickled Apple Salad

Beetroot-Cured Salmon, Horseradish Créme Fraiche, Dill Oil

Roasted Cauliflower Veloute, Hazelnut Crumb, Truffle Oil (Vegetarian)

MAIN

Fillet of Beef, Dauphinoise Potatoes, Charred Broccoli, Port Wine Jus
Pan-Roasted Cod, Parsnip Purée, Saffron Sauce

Butternut Squash and Chestnut Tart, Herb Salad, Shallot
Dressing (Vegetarian)

DESSERT

Dark Chocolate and Cherry Delice, Kirsch Cream
Poached Pear, Mulled Wine Reduction, Almond Crumble

Warm Sticky Ginger Pudding, Salted Caramel Sauce, Vanilla Ice Cream
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