CABARET
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Starters
SOUP OF THE DAY

with Paillassou Bread

PAN FRIED SCALLOPS ON PEA PUREE
with Apple and Radicchio Salad

BEEF BRESAOLA, TRUFFLE MAYONNAISE

and Aged Parmesan

CHICORY AND PEAR SALAD
with Crumbed Stilton and Walnut dressing

CONFIT CHICKEN ROULADE
with Pickled Cucumber

Mains

HONEY ROASTED BUTTERNUT SQUASH RISOTTO
with Feta, Sage and Endive

ROAST SUFFOLK CHICKEN BREAST WITH NEW POTATOES,
SAUTE WILD MUSHROOM AND LEEKS

topped with a Tarragon Cream Sauce

SLOW BAKED PORK BELLY ON DAUPHINOISE POTATOES
topped with a Caramalised Apple Jus

BAKED SEABASS FILLET

with sauté Carrot and Fennel on a Coriander and Red Onion Salad

PAN FRIED FILLET STEAK
with Chateaubriand Sauce served with Hand Cut Rosemary Chips

Sides All at £3.00

Buttered Green Beans - Sautéed Baby Spinach . Thin Cut Chips
Garden Salad - Seasonal Veg Selection

Desserts

NEALS YARD CHEESEBOARD
APPLE TART

with Vanilla Ice Cream and Caramel Praline

CHERRY BAKED ALASKA

with Vanilla Sauce

LIME POSSET

with Marscarpone Chantilly Cream

CHOCOLATE FONDANT
with Clotted Cream

*All dishes may contain nuts or nut derivatives and other allergens
Please make staff aware of any food allergies or dietary restrictions







