


  Taste Restaurant 
L3 Lunch 15.10.26

Starter
Velouté of spiced parsnip soup, curry crumb (TT)
Rillette of salmon, micro herbs, nettle oil dressing
Chicken Bon Bon’s, roast garlic & parsley dressing, endive salad

Main
Roulade of slow cooked lamb breast, Braised savoy, chateau potato, minted jus
Panéed whiting, minted pea puree, Pont Neuf, Salt & vinegar butter
Ballentine of guinea fowl, pomme puree, French beans, Dijon sauce (TS) 

Desserts
Baked custard tart, wild strawberries & crème fraiche
Rhubarb choux with matcha cremeux
Date & almond pudding, caramel, Vanilla bean ice cream

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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