


  Taste Restaurant 
Level 3 
Thursday Lunch 29th January 26
Starter
Chicken velouté with wild mushrooms 
 Tian of home cured salmon, avocado & confit tomatoes
Spiced beef salad, sesame & ginger dressing
Mains
South coast plaice fillets, spinach tagliatelle, roasted tomato sauce.
Braised shoulder of lamb, velouté sauce, parsnips & shallots.
[bookmark: _GoBack]Slow cooked duck, duck croquette, sauteed greens, jasmine sauce.
Desserts
Baked sultana & vanilla cheesecake
Cold lemon souffle, candied lemon
Coffee & date pudding, rum & raisin 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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