Lunch Menu

Starters

Roasted pumpkin § parmesan veloute
with white truffle otl

Pawn fried breast of ploeon
with shallot tarte tatin

Goat’s cheese mousse
with plameo{ beetroot and candied hozelnuts

Mains

Sautéen breast of pheasant
stuffed with a tarmgon mousse, ragout of Lentils and juniper § tarragon
Sauce

Pawn fried porke cutlet
with honey § mustard crust, dauphinotse potatoes, savoy cabbage and
Dijon mustard sauce

Grilled Loin of cool
with cl/wmlqj chips, pea puree and tavtave beurve blance

Desserts

white chocolate and hazelnut creme brulee
with mspbewg sorbet

vanilla wmacaroon
with salted caramel Lee cream

Spiced apple tarte tatin
with vanllla beaw Lee cream

2 COUKSES 761395
2 COUrses £2395



