STARTERS

101014

Soup made from seasonal flavours
£10.50

MAPLE SALMON

Maple cured salmon, pickled cucumber, crisp salmon skin, dill
and paprika mayonnaise

£11.50
PEAR

Rose wine poached pear, Jerusalem artichoke, pear ice
cream & puree

£10.50
LAMB

Roasted lamb belly chip, burnt onion puree, asparagus, pea & shallot
fricassee

£12.50

MUSSELS

Moules mariniere garnished with a white wine & parsley sauce and
crisp bread
(can also be served as a main course with fries £24.00)

£12.00




