TOSTART

roasted carrot & butterbean dip (v)

smoked salmon & caviar blini’s
brie stuffed pear with smoked pancetta

loaded ricotta with crispy rosemary (vg)

MAINS

coq au vin
served with creamed garlic potatoes

baked seabass with lemon butter dressing
served with thyme roasted potatoes

ratatouille (vg)
served with green salad & foccacia
(vegan alternative on request)

DESSERT

chef gourmand: a selection of carefully crafted desserts

(v)=vegan, (vg) = vegetarian please pre-order & alert
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