. GRADUATION SET MENU

THREE COURSES FOR £34.95

Stanters

SWEETY POTATO AND CHILLI SOUP v, vg

Veg Shavings, Créme Fraiche

SMOKED MACKEREL
& HORSERADISH FISHCAKE

Lemon Mayo Herb Dressing

PULLED PORK CROQUETTE
BBQ Dressing

Mains

SMOKED HAM HOUGH & ASPARAGUS RISOTTO
Parmesan, Soft Poached Egg

PAN SEARED SEABASS FILLET

Roasted Puy Lentil Cassoulet, Mediterranean Vegetables

GNOCCHI WITH WILD MUSHROOM
Wilted Spinach, Butternut Squash Puree

Dessernts

STRAWBERRY TART
Créme Anglaise, Mint Syrup

TOFFEE PUDDING

Stem Ginger And Butterscotch Sauce, Vanilla Pod Ice Cream

DARK AND WHITE CHOCOLATE POT

Honeycomb Chocolate Pencil



