oIARTERS

asparagus
chilled asparagus soup, egg-mayo poilane tartine

mackerel
tartar of cornish mackerel, tomato mousse,
toast melba

beef
carpaccio of scottish beef, toasted almonds,
capers, horseradish dressing

JAINS

vegetables
fricassée of summer vegetables, wild mushrooms,
carrot emulsion

fish
saffron flavoured fish pie, green salad

lamb
osso buco of lamb shoulder, parmesan polenta

JESatATS

rhubarb
rhubarb custard tart, raspberry coulis

chocolate
dark chocolate mousse, créme fraiche

cheeses
selection of british cheeses

£24.50 two courses
£29.50 three courses



