Lunch for Less
Any Two Courses £34.50

" Tuesday, 7% July 2020

Marinated Red Mullet with Fennel, Rhubarb,
Cucumber Gazpacho

Menu of the Day

or £83.00 per person for Three Courses

Ham Hock Raviolo, Parsley Velouté

£103.00 per person for Four Courses

Lamb Osso Buco, Orange & Fennel Cous Cous,
Pepperade

Starters

Fricassee of Chanterelle Mushrooms, Broad Beans,
Iberico Ham, Confit Egg Yolk

or

Pan Fried Fillet of Seabream, Tomato & Artichoke
Risotto, Bouillabaisse Sauce

Chicken Liver Parfait, Chutney A e/

Third Course £8.50
Raspberry & White Chocolate Soufflé

or

Lemon Tart, Rhubarb Sorbet

—

Terrine of Tomato & Basil, Mozzarella & Basil Ice Cream

Ballotine of Lincolnshire Eel & Leek, Wasabi, Mayonnaise

Mains

Coffee & Chocolates Etcetera
£5.00

Roast Presa Iberico Pork, Apple & Fennel

Roast Breast of Guinea Fowl, Peas a la Francaise

I llet of Beef Smoked Bone Marrow, Slow Cooked Rib, Baked Potato Purée

Poached Fillet of Turbot, Sea Lettuce & Sorrel Sauce, Prawns
Gourmet Corner

To Accompany the Menu of the Day
(Not Available with Lunch for Less)

* Please note that our Fish Dishes are served warm, not ho

Salad of Crab, Cucumber & Peppers HEAD CHEF: AARON PATTERSON

(Starter Course - £6.00 Supplement)







