BOANN

CAFE & BISTRO

STARTERS
VELOUTE OF THE DAY
GOATS CHEESE

Beetroot | Caramelized Walnut | Beetroot glaze

PORK BELLY

Scallops | Celeriac Purée

BEEF RUMP

Romanesco Broccoli Purée | Caramelized Onions | Red Wine Jus

CITRUS CURED SALMON

Caviar | Avocado Salsa

MAIN COURSE

SEA BREAM
Mashed Potatoes | Samphire | Scallops | White Wine Sauce

HERB ENCRUSTED RACK OF LAMB
Roasted Baby Beetroot | Grilled Carrots | Rosemary Jus

CORN FED CHICKEN
Mashed Potato | Chorizo | White Bean Casserole

FILLET OF BEEF

Mushroom Purée | Sauté Onion | Peppercorn Sauce

BUTTERNUT SQUASH RISOTTO

Parmesan | Crunchy Pine Nuts

RAVIOLI RICOTTA
Spinach | Toasted Walnuts | Cream Sauce

DESSERTS

APPLE BERRY CRUMBLE

CREME BRULEE

DECONSTRUCTED BAKED MERINGUE
CHOCOLATE DELIGHT

SELECTION OF SORBETS



