3 course

£ 30.00 per head sample menu ﬂntlpas t1

Spicy Thai fish cakes with créme fraiche, chilli jam and wild rocket
Bruschetta of sun Rissed tomatoes and buffalo mozzarella with wild rocket pesto (v)
Roasted pumpRin, chestnut and Parmesan risotto (v)

Pan-fried devilled chilli chicken livers on sweetened onions and baby peas

Casereccie pasta with aubergine puree, chilli, Parmesan and fresh mussels

Creamy wild porcini musfiroom, Parmesan and truffle oil soup

Secondi

Char grilled Scottish sirloin steak in a creamy green peppercorn sauce

Gressingham duck breast cooked pink on red cabbage topped with a orange brandy sauce

Penne Pasta quills with tomato, chilli and black olives (v)

Pan fried fillets of sea bass on garlic spinach served with fresh lemon
Baked Fillet of salmon in a creamy red pesto sauce with shrimps on jasmine rice

Supreme of chicken breast with onions, garfic, red peppers, chilli and tomatoes

Dolct

Pear, almond and ricotta cake with pear sorbet

Passion fruit tart with raspberry sorbet

Pecan, walnut and
treacle tart served with cherries and white chocolate ice cream
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