TYPICAL EARLY 2012 MENU

Cugquillo olives with orange & thyme + parmesan & sweet pepper buns
Cones of houmous with caramelised & crispy shallot
White fish & scallop velouté + marmalade ice cream
Duck liver custard + sweetcorn cream + lemongrass glaze
Crispy bass + spiced couscous + ras el hanout dressing
Slow roasted fillet of Mortimer Forest venison +
caper & raisin jus + cauliflower cheese cream + baked potato mash

+ cep scented mushrooms + carrot puree
Mango sponge + coconut & lime ice cream

Choice from dessert menu or platter of speciality cheeses

Coffee & petits fours
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