
summer event menu a
(7th june until 5th september 2010)

shell fish cocktail 
prawns, brown shrimp and large crevette, sauce marie rose

gazpacho andaluz (v)
vine tomatoes, cucumbers, croutons, extra virgin oil

chicken liver & foie gras parfait
onion marmalade, cornichons, toasted brioche 

~

chilled poached loch duart salmon
cucumber, fennel, radish, watercress salad, herb mayonnaise

breast of corn fed chicken
prosciutto, herbs, crushed jersey royals, salsa verde 

summer vegetable & saffron risotto (v)
peas, broad beans, asparagus, gremolata, parmigiana reggiano

~

peach melba
toasted almonds, vanilla ice cream

summer fruit jelly
raspberries, strawberries, blueberries, jersey cream

apple tart fine 
granny smiths, vanilla ice cream, butterscotch

~

coffee
chocolate truffles 

£37.00 per person


