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£75.95 ﬁ?f‘ 3 course meal
£77.95 fwc 2 course meal

Starters

Warm goats cheese salad with courgette, aubergine,
red onions and green pesto (v)

Frittura d’orata di calamari fried baby squid with
paprika and chilli with roasted garlic mayo

Sautéed chicken livers in a Madeira and thyme sauce with
smoked bacon on a toasted brioche

Soupe de tomates with roasted tomatoes, garlic, herbs and basil oil (v)

Mains
Pan seared trout fillet on a fennel and plum tomato confit with salsa verde
Coq au vin slowly cooked in red wine with root vegetables and field mushrooms
Penne pasta in a rich creamy mushroom and goats cheese sauce
Lamb tagine served with spicy Mediterranean cous cous

Spinach and three cheese cannelloni in a rich béchamel sauce

Desserts
Lemon tart
Homemade chocolate and orange pot
Homemade banoffee pie

Tarte tatin
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