


  Taste Restaurant 
Level 3 Dinner 
May 21st
Amuse Bouche 
Cream of Asparagus Soup
Starter
Pressed Terrine of Home Smoked Salmon
Tian of Chicken & Russet
Parma Ham & Cheese Croquettes
Main Course
Slow cooked Duck, with Red Wine Sauce
Pan Roasted Seabream, Pepper Mousse
Sautéed Pork Fillet with Calvados
Dessert
Rhubarb Posset, Poppyseed Tuille
Hot Chocolate Souffle, Mint Ice Cream
Mille Feuille with Raspberries
Coffee & Petit Fours
[bookmark: _GoBack]£26.50

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