Hot Bowl

Thai red salmon & pumpkin curry, Pak choi

Spiced Apricot Lamb Tagine with Root Vegetables, Cous Cous and topped with Greek Yoghurt and
Coridander

Thai Green Chicken with Sticky rice, ginger and chilli

Boeuf Bourguignon with Garlic mash

Field & Wild Mushroom Risotto with shavings of Grana Padano, Truffle Oil & Cracked Black Pepper

Salad Bowls

Rocket, Radicchio, walnut and blue cheese
Seared Duck, watermelon and watercress salad with an Oriental dressing
Chilli prawns and roasted peppers and ramin noodle salad
Poached salmon with dill marinated ribbons of cucumber salad with a lemon mayonnaise

Rocket, Mint & Buffalo Mozzarella with Oven Roasted Cherry Plum Tomatoes & Oven Dried
Prosciutto

Desert Bowls

Chocolate Brownie with Berries & Cream
Salted caramel cheesecakes
Eaton mess
Chocolate mousse, chocolate ‘soil’, mint spring
Passionfruit and coconut creme brulee

Limoncelle mousse, Hazelnut Biscotti



