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London-cured Scottish smoked salmon,
capers, shallots & fresh lemon

Traditional prawn & avocado salad

Cerney Ash goat's cheese & watermelon salad,
sunflower seeds & honey-soy dressing (V)

Crispy duck confit salad, wakame, crunchy vegetables
& sesame-ginger dressing

Thai green papaya salad, cashew nuts
& cherry vine tomatoes (V)

Buffalo mozzarella, heritage tomatoes, — “ ;I
olives & balsamic (V) A

Mains

Roast sirloin of Surrey-farmed grass-fed beef with
goose-fat roasted potatoes, Yorkshire pudding,
cauliflower cheese & green beans

Or

s -1 Slow-roasted stone bass fillet with spinach wontons,
/ * potted brown shrimp butter & tomato tapenade
-

f/ Or
i
' ] Wild mushroom & roasted squash "Wellington" with

Cerney Ash goat's cheese, truffled potato puree
& caramelised shallots (V)

Yorkshire rhubarb "Eton Mess" with Madagascar
vanilla créme briilée & clementine confit (V)

Key lime tart, Swiss meringue, passionfruit gel
with hazelnut chocolate crunch, Dulce cream
& chocolate soil (V)

Candied apple & cream cheese macaroons
with dehydrated raspberries (V)

Artisan British cheese board, sticky fig relish,
celery & crispbreads (V)

Complimentary Bellini for mum
) 75 per person | Rids under 12 eat half price




