
SOUP OF THE DAY
with Paillassou Bread

Beef Bresaola, Truffle Mayonnaise
and Aged Parmesan

Confit Chicken Roulade
with Pickled Cucumber

Starters

Honey Roasted Butternut Squash Risotto
with Feta, Sage and Endive

Roast Suffolk Chicken Breast with New Potatoes, 
sauté Wild Mushroom and Leeks

topped with a Tarragon Cream Sauce

Baked Seabass Fillet
with sauté Carrot and Fennel on a Coriander and Red Onion Salad

Mains

Apple Tart 
with Vanilla Ice Cream and Caramel Praline

Lime Posset 
with Marscarpone Chantilly Cream

Chocolate Fondant 
with Clotted Cream

Desserts

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




