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Steamed English e ag T
with lemon oil, dill mayonnaise, Mald alt‘ﬂ:mcked pepper
Hampshire smoke ﬂ
with Sally Clarke’s brec ":‘ 0
Refreshing, chilled Alresfo cress soup

Beetroot & thy
with Ribblesdale artisan cheese,
minature leaves, ba ”

azelnuts,

l raiche, dill

trinated courgette strips

Flaky pastry tart of crab, praw
avruga caviar, slow roast cherry tomatoes

Charcuterie plat
Serrano ham, bresaola, saucisson, be:
caperberries, olives, marinatea

a mozzarella,
chokes

Corn fed chicken sut
oven-baked butternut risotto, roasted red
with crisp bacon, green

Half a cold lobster
warm buttered new potatoes, 1 ise,
fresh lemon-marinated courge * alad

red wine jus

/n masala
e, crisp noodles

Creamy Kerala style white fish &
red peppers, courgettes, spring onions, cardar

Pan-roasted pork fi

with smoked paprika, garlic, thym«l- onfit potato
green peppers, creamed leeks, ! 1ge
Chargrilled fillet (I f 4.

fine ratatouille, dauphinoise potato, green beans,
slow roast vine tomatoes, red wine sauce

oil lasagne

Porcini, oyster mushroom, parmesan, tru it
ot, wild thyme

baby leaf spinach, creamy sauce of white w Y
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