SOIREE GASTRONOMIQUE D'ETE

Jeudi 30th Juillet

8 Course Tasting Menu £60.00 per person
Matching Wine Flight £35.00 per person

AMUSE BOUCHE
GOATS CHEESE

broad bean, toasted crolte
(Willow's End Sauvignon Blanc, Marlborough, New Zealand - 125ml)

ENTREE

SPICED LAMB CROQUETTE
honey roasted peaches, cumin yoghurt

SALADE

BABY VEGETABLE ESCABECHE
shallots, rye bread crumb

(Domaine La Colombe, Cétes De Provence, France- 125ml)

POISSON D'AVRIL

SEABASS CERVICHE
avacado, lime dressing, frisee
(Selection Picpoul de Pinet, Languedoc- Roussillon, France- 125ml)

VIANDE

SOUS VIDE DUCK BREAST
cherries, miso glazed aubergine, pearl barley, sticky jus

(Vieille Monnaie Pinot Noir, Languedoc- Roussillon, France- 125ml)

FROMAGE

WHITE LAKE'S SOMERSET SOLSTICE
flaxseed crackers, gooseberries

(Henners Brut NV, English Sparkling, England 125ml)

PRE-DESSERT
STRAWBERRY DAIQUIRI

rum compressed strawberries, lime meringue, daiquiri granita

DESSERT

LEMON MOUSSE
pistachio base, milk crisp, raspberries
(Sauternes, Castelnau De Suduiraut, France 50ml)




