
 
 
 
 

 
 

Butternut squash tart with red onion mousse  
 

Beef carpaccio, balsamic and apple reduction & toasted hazelnut 
 

Ham hock & pea velouté with garlic & herb crotons  
 

Salad of king prawn, compressed cucumber & avocado mousse 
 

Poached salsify, parmesan shavings with truffle hollandaise  
 
 

 

Veal steak, potato mousseline, shallot petals & jus 

Classic duck l’orange  

Slow cooked rabbit leg, pommes purée, tenderstem broccoli & mustard jus   

Aubergine parmigiana 

Grilled seabass, sautéed tomato & broad beans with jerusalem artichoke purée 

Roasted celeriac, vegetable consommé, carrot velouté & crispy kale 

 
 

Vanilla crème brulée & rhubarb compote  

Chocolate tart & malt caramel mousse  

Burnt honey cheesecake with spring berries 

Brown sugar cake, roasted pear & Chantilly 

Sticky toffee pudding, butterscotch sauce & vanilla ice-cream   

 


