FATHER’S DAY MENU
02 Course £33.95 and 03 course £40.95

Starters

Granny Smith & Cucumber Gazpacho

A chilled, vibrant gazpacho of crisp Granny Smith apple and cucumbcr, laycred with maccrated summer berrics, fragrant fresh herbs, and a
silky drizzle of extra virgin olive oil.

Classic Shrimp Cocktail
Succulent shrimp served with yuzu-dressed baby gem lettuce and buttery brioche, fimished with a tangy, zesty cocktail sauce.

Chicken Bonbon

1ender, slow-cooked chicken infused with warm South Indian spices, encased in a crisp, golden-fried coating.

Roasted Beetroot & Goat’s Cheese

Sweet roasted beetroot paired with creamy goat’s cheese, balsamic jelly, juicy green grapes, aromatic lovage, and textured, freeze-dried
beetroot.

Main Courses

Roast Striploin of Beef
Juicy roast striploin of beef served with crisp goose-fat roasted potatoes, honey and rosemary glazed carrots, buttery Savoy cabbage, a flufly
Yorkshire pudding, and a deeply flavoured, rich gravy.

Lemon & Thyme Poussin Ballotine
Delicately flavored poussin ballotine mfused with lemon and thyme, served with tender braised baby leeks and a velvety tarragon and

wholcgrain mustard sauce.

Pan-Seared Salmon
Perfectly seared salmon with crisp skin, accompanied by a fragrant elderflower sauce vierge, tender Wye Valley asparagus, and an intensely

citrusy burnt lemon jam.

Grlled Cauliflower Steak (V)

Chargrilled cauliflower steak dusted with warming spices, served over a rich roasted tomato and coriander sauce, complemented by hightly

dressed baby leaves.

Desserts

Orange & Clementine Mousse
Light toffee and clementine mousse paired with a sharp Cointreau marmalade and a medley of bright, refreshing orange textures.

Chocolate Marquise
Silky, decadent chocolate marquise paired with a vibrant Morello cherry gel and a smooth, rosemary-infused namelaka ganache.

Summer Berry Crumble

A warm, comforting crumble packed with juicy seasonal berries, finished with a scoop of creamy vanilla bean ice cream. 3 KR el
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