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The Menu

STARTER

Confit Chicken and Wild Garlic Terrine, Pickled Vegetables, Sourdough

Crab and Avocado Tian, Basil Gel, Microgreens

Heirloom Tomato Tartare, Burrata, Basil Oil, Aged Balsamic (Vegetarian)

MAIN

DESSERT

Pan-Seared Halibut, Pea Purée, Crayfish Velouté

Elderflower Cheesecake, Prosecco Jelly, Strawberry Dust

Roast Free-Range Chicken Breast, Baby Carrots, Tarragon Jus

Chocolate and Hazelnut Praline Slice, Passion Fruit Curd

Wild Garlic and Spinach Gnocchi, Lemon Butter Sauce,
Parmesan Crisp (Vegetarian)

Vanilla Panna Cotta, Rhubarb Compote, Shortbread Crumb
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