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Hors d'œuvres
~
Pre starter of French onion, cheese and ale velouté
~
Pan seared Western Isle scallops, pea purée, marinated carrots, black olive crumb, 
lime and black pepper sauce

 Pork tenderloin, celeriac and red onion remoulade, carrot and orange puree, pink lady concasse, confit shallot and rosemary jus (GF/DF)

Creamed goats cheese and beetroot salad, raspberry reduction, courgette ribbons, 
pine nuts, balsamic dressing (V)

Gin cured pave of salmon, lemon gel, saffron and parsley crème fraîche, toasted croutes, cos lettuce (GF)

~
Roasted fillet of cod, potato terrine, cauliflower cous cous, tender stem broccoli, 
truffle oil, red wine jus (GF)

‘Chateaubriand sharing platter for Two’
Thick cut tenderloin from the fillet head served with 
 parmentier potatoes, medley of seasonal vegetables 
accompanied by bearnaise, green peppercorn and garlic butter sauce (GF)

Herb crusted loin of lamb, tartiflette, carrot purée, hispi cabbage, peas, minted jus (GF)


Tagliatelle puttanesca, tomato ragu, red pepper, Gruyere cheese, chilli flakes, basil pesto
~
Pre dessert of champagne and raspberry posset (GF/DF/V)
~
Strawberry panna cotta, mint tuille, honey roasted strawberries, honeycomb (V)

Blueberry and passionfruit cheesecake, biscoff crumb, guava sorbet, kiwi and mango concasse(V)


Hot chocolate fondant, black stout ice cream, salted caramel, cocoa nib crumb (V)


Norfolk and British Artisan cheese, celery, grapes & Norfolk Chutney (V)

Selection of homemade ice creams and sorbets (V GF)
~
La cafetière, cappuccino, latte or espresso coffee and Petit fours (V)
£55.00
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