Gourmct Tastc of the Lakcs

]ntrocluction

CaPPucino of Fresh Ogs’ccrs & Cl-nampagnc, Smokccl 5a|mon | _ardons

Sta rters

T hai T una Steak

Avomatic Vegetables § vermicelll, sticky Lime § coriander dressing.

Diver Caught Sca”ops

Fresh peas, crisp lettuce § pancetta, sweet pea § parmesan foam.

Comcit of Barbarg Duck

Sweet potato puree, marmalade glaze.

Car‘tmel \/a”eg Kabbit

Nugogets, battered drumstick, confit, haricot puree, homemade ketchup.

[omemade Almond Black Fudding

Seared fole gras, mushy peas, apple fritter.

|ntermediate

Fina Colada Sorbet or Smoked Salmon & Saffron Risotto

Main Courses
Girilled Corn-Fed Chicken Preast

caramelised root vegetables, chestnuts § pancetta.

Fi”et of r:c”brccl Bcc{:

Towatp pancetta § parmesan crust, Dauphinoise, merLotJ' Us.

Roast Wild Salmon

wild Scottish mushrooms, new potatoes, Lentil sauce.

Roast Old SPot Pork Bc”g & [Fillet
Swoked cheddar mash, apple § parsnip fritters.

Our Dinner Menu is pn’ced @ £3%9.95 inc. vat

Onc Mcnu or the other may be C]"IOSCH; we regret that tlﬁcq cannot be mixed
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