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SOIREE GASTRONOMIQUE D'AUTOMNE

Jeudi 29th Octobre
8 Course Tasting Menu £60.00 per person

Matching Wine Flight £35.00 per person

AMUSE BOUCHE

JERUSALEM ARTICHOKE VELOUTE
mushroom cream, cep powder

(Cherry Tree Hill Chenin Blanc, Western Cape, South Africa- 125ml)

ENTREE

BEETROOT CANNELLONI
goats cheese, pickled shallots, beetroot crackers

(Les Garraudes Sauvignon Blanc, France- 125ml)

SALADE

SPROUTS & BACON
home cured hoisin glazed bacon, spring onions, radishes

RN N POISSON D'AUVRIL
'ﬁg,% CURRIED MONKFISH TAIL
NS ‘ parsnip purée, crispy parsnip, pomegranate seeds
A f;r L _, (Selon Létang Viognier, Languedoc-Roussillon, France- 125ml)
¥3

e VIANDE
PHEASANT BOUDIN
stuffed with sage & pistachio farce, pumpkin tarte tatin, blackcurrant jus
(La Ruchette Dorée Coétes Du Rhéne, Rhéne, France - 125ml)

FROMAGE

MRS KIRKHAM'S TRADITIONAL LANCASHIRE CHEESE
quince
(Vieille Monnaie Pinot Noir, Languedoc- Roussillon, France- 125ml)

PRE-DESSER7

APPLE CRUMBLE
apple sorbet, apple compote, spiced ginger crumble, apple crisp
(Sauternes, Castelnau De Suduiraut, France 50ml)

DESSERT

EGG CUSTARD
poached rhubarb, caramelised hazelnuts




