


  Taste Restaurant 
Level 3 
[bookmark: _GoBack]Thursday Lunch 22nd January 26
Starter
Minestrone soup with homemade pasta and fresh parmesan
Delice of sole, wild mushroom duxelles, vermouth sauce
Lamb croquettes, minted yogurt dressing micro salad
Mains
Baked Hake supreme, olives, lardons, oven roasted tomatoes (pomme Parisienne) 
Pan seared breast of duck, fondant, charred carrots, savoy, wild blackberry and port sauce
Slow roasted belly of pork, panache of seasonal vegetables, apple and sage butter (rosti)
Desserts
Orange souffle pudding, crème anglaise, preserved berry coulis.
Poached meringue, caramel and toasted Almonds
Spiced winter fruit crumble, malted milk 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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