Why go to a restaurant, when the chef can come to you!
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SIGNATURE 7-COURSE MENU

(~£50 per person)

AMUSE

- Wood Smoked Salmon with Creme Fraiche & Basil Vinaigrette
- Crilled Home Cured Beetroot with Créme Fraiche & Hazelnut

STARTER

- Crispy Pulled Pork Patties with Lime Mayo & Cumin Salad
- Smoked haddock terrine with a coriander and red onion sauce served with Melba toast

SORBET

Lemon & Lime Palate Cleanser

MAIN

- Dry Rubbed, Brined & Roasted West Country Chicken Breast with Roasted Sweet
Potatoes, Seasonal Greens & Gravy
- Mint, Lemon zest Grilled Halloumi with Roasted Sweet Potatoes, Seasonal Greens &
Gravy

PRE-DESSERT

Chocolate Crushed Meringue Mess with Seasonal Berries

DESSERT

Warm Apple Crumble Tart with Cinnamon Custard & Clotted Cream

CHEESE

Cheese Trio Platter with Crackers & Fruit Chutney
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