To Start

Roasted pumpkin soup, toasted seeds, curry oil & warm
bread (V)

Pressed vegetable, goats cheese, parsley and soused
tomato terrine, spiced chutney & charred ciabatta
Blood orange 48 hour cured salmon, beetroot and

tarragon salsa, Norfolk cress salad & warm bread

To Follow

Classic ¥ roast chicken, bread sauce, chateaux potatoes,
carrots, pea puree & red wine gravy

- Slow cooked beef goulash served in homemade bun with

glazed carrots & shallots

Warm layered potato & thyme terrine, roasted roots &
shallot dressing

To Finish
Blackberry parfait, blackberry compot & tuille biscuits
Cinnamon doughnuts with apple puree

Spiced chocolate brownie with marshmallow




