


  Taste Restaurant 
Level 3 
[bookmark: _GoBack]Thursday Lunch 5th February 26
Starter
Cream of celeriac & stilton soup
Fricassee of fish & shellfish in a filo tart.
Grilled chicken salad, roasted pepper dressing.
Mains
Pave of salmon, chard ravioli, seaweed beurre blanc.
Pot roast guinea fowl, casserole of vegetables, Maderia Jus.
Tornedos of beef, chateau potatoes, creamed spinach bearnaise sauce. (2.50 Supp)
Desserts
Pear Bouradaloue tart, whiskey cream
Iced banoffee parfait, caramelised banana
Grand Marnier souffle, orange compote

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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