3 course £ 35.00 per head sample menu ﬂntlpas t1

Spicy Thai fish cakes with créme fraiche, chilli jam and wild rocket

Red onion and goats cheese bruschetta with wild rocket, walnut and sweet pear (v)
Leek, chickpea and Parmesan soup (v)

Pan-fried Lambs [ivers on sweetened onions topped with rosemary and anchovy butter

Aromatic crispy duck and Chinese vegetable spring roll with hoi sin and
Sweet chilli dips

Secondi

Char grilled Scottish fillet steak plain or in a creamy green peppercorn sauce
Gressingham duck breast cooked pinR in an orange and brandy sauce

Penne pasta with roasted Mediterranean vegetables, spicy tomato, basil and
mozzarella (v)

Pan-fried fillets of sea bass and sea bream with braised fennel, salsa verde and
Fresh lemon

Oven baked fillet of cod on curried Umbrian lentils with chickpea raita

Dolci

Rich dark chocolate slice with pistachio cream

Vanilla panna cotta with raspberry and grappa sorbet
Plum, almond and ricotta cake with gingerbread ice cream

Passion fruit tart with chocolate ice cream
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