
Lunch Menu



Starters 
Selection of homemade breads & butter

Starters 
Dill & gin cured salmon-pickled cucumber-horseradish-rye 

rr
White onion & cider soup – puffed potato (v)

Sorbet
Clementine sorbet 

Mains
Slow cooked ox cheek - rosemary & parmesan polenta 

Shallot textures - wild mushrooms
or

Courgette & pea risotto - parmesan tuille (v)

Dessert
Dark chocolate delice - Aero chocolate - cherry textures

To Conclude
Tea/coffee - warm mince pies. 


