


  Taste Restaurant 
Level 3 
Thursday Lunch 15.01.26

Starter
Seafood bisque, mussels, herb emulsion
Roulade of duck & guinea fowl, grilled leeks & micro salad
Sautéed mushroom & tofu tart  
Mains
Seared escalope of beef, celeriac dauphinoise, French beans, Peppercorn sauce 
(£3 supplement)
Poached Smoked haddock, bantam egg, wilted spinach, champ potatoes, grain mustard sauce
Roast poussin, chateau potatoes, seasonal root vegetables, Jus roti
Desserts
Individual Lemon meringue tart, citrus gel
Poached pear in saffron & white wine with vanilla cream fraiche, sable biscuit
Crème brulee

Coffee & Petit Fours

£22.50


Please make your server aware of any allergies or dietary requirements
Menu items subject to change and availability
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