
Smoked Salmon Parfait

Twice baked Blue Cheese Soufflé 

STARTER

STARTER

DINNER

DINNER

DESSERT

DESSERT

Shoulder of Lamb

Halloumi, Wild Mushroom and Spinach Filo 

Chocolate textures

Pecan Pie 

with Beetroot and Celeriac Remoulade

with Creamy leaks

VEGETARIAN OPTION

with Gruyere Dauphinoise, Carrots and Jus

served with Winter Vegetable Purees

served with a Raspberry Coulis

with a White Chocolate Ganache and Crème Anglaise

Menu is set, prepared and planned in advance.
No substitutions

SET MENU


