


  Taste Restaurant 
L3 Lunch 05.11.26

Starter
Seafood chowder, lobster oil (TT)
Cep ravioli, sage and leek butter grated parmesan
Courgette & smoked duck tart with micro salad

Main
Grilled pork loin, hispi, potato galette, apple & cider compote (TS)
Baked supreme of salmon, ratatouille of vegetables, lemon & caper blanc 
Roast poussin, chateau potatoes, seasonal root vegetables, Jus roti (£2. Supp)

Desserts
Passionfruit & mango mousse, coconut tuille 
Baked chocolate & stem ginger tart, vanilla crème fraiche
Pear & sultana crumble tart, baileys 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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