MARKET MENU

STARTERS

Calves Liver Parfait, Carbonated Grapes,

Warm Truffle Cake

Crab and Avocado Mayonnaise, Organic Apple Jelly

MAIN COURSES

Slow Roast Shoulder of Black Face Lamb

Basil Pommes Purée, Tomato, Anchovy Tempura

Fillet of Hake, Green Asparagus, Shimeji Mushrooms, Meat Juices

DESSERTS

Ginger and Lemon Tea Cream, Pineapple, Coconut Sorbet

Strawberry Bavarois, Puffed Barley, Tarragon

Vanilla Ice cream

Selection of Farmhouse Cheeses

Crackers, Grapes and Celery

 Three Course Dinner £25.00

