


  Taste Restaurant 
Level 3 
Thursday Lunch
30.01.25
Starter
Beef consommé 
Baked salmon in filo, parsley butter sauce
Pressed terrine of ham, Taste pickled vegetables, celeriac remoulade
Mains
Tagine of chicken with herb cous cous
Bouillabaisse of cod, steamed potatoes, julienne of vegetables
Slow roasted shoulder of lamb (5hrs) 
Pomme puree, butternut & oven dried tomatoes, minted jus
Dessert
Lemon posset with ginger crumb
Pear tarte Tatin vanilla ice cream
Hot chocolate souffle 

Coffee & petit fours

£20.00
Please make your server aware of any allergies or dietary requirements
Menu items subject to change and availability
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