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To start

i ced butternut squash ve o€ saut éed chest nut s
Ham hock, fd egras and pepper cor nterirg home made padilli
@i cary, bl ue cheese and wal nut sa ad

Mai n cour se

Brai sed sucklingRg Chant enay carrd puree, saut éed spi nach
S eamed seatrat, crushed cherl dtepatatoes, crabvel auté
Trufleand wi d mushr oom risatto

Desserts

Qéme brll éeadlavaille war m madd e ne

Pont |’ Bvéoue, gr apes and wat er crackers
S ecti on of homemade i ce cream and sor bet s

Sdes 295
Fr ench beans Saut éed spi nach
Qaerlate pot at oes Pommes Pont Neuf

M ne tomatoand besi| sal ad Seasonal mi xed baby | eef sal ad
@ eamed Bgl i shl eeks

Dscreti onary Servi ce Charge of 12.5% will be added toyour bl

Ameidacompieswththehmsptdityindstry svd utary code of practi ce
Ricesinclude VAT a preva lingrae.



