Private Dining Menus
Winter 2012
Menu A
Jerusalem Artichoke Soup, 
White Smoked Haddock & Poached Quails Eggs
~
Seared Corn – Fed Chicken Breast, 
Seasoned Vegetables & Hot Pot Potatoes
~
Tonka Bean Crème Brulee,
Vanilla Shortbread 
~
Coffee and Petits Fours

£ 40.50 per person

Menu B
Fig & Air Dried Ham,

 Confit Tomatoes & Mozzarella 
~
Roast Shoulder of Pork, 
Celeriac, Apple & Rissole Potatoes
~
Cinnamon Sponge,

Poached Pear & Cinnamon Ice Cream
~
Coffee and Petits Fours
£ 40.50 per person

Menu C

Game Terrine 

Quince Chutney & Mixed Salad
~
Roast Rump of Lamb, Butternut Puree, 
Calvo Nero Cabbage & Fondant Potato 
~
Apple & Blackberry Crumble
~
Coffee and Petits Fours
£43.50 per person
Menu D

Hand Dived Scallops, 
Roast Parsnips & Black Truffle
~
North Sea Fishcakes,

Mixed Green Vegetables & Warm Tartare Sauce
~
Dark Chocolate Parfait, Blackberry Sorbet 
~
Coffee and Petits Fours
£43.50 per person

Menu E
Salad of Wood Pigeon,

Braised & Crisp Autumn Vegetables
~
Red Wine Braised Beef Featherblade, 
Celery & Turnips with Mash Potato
~
Milk Chocolate Marquise, Pear Parfait
~
Coffee and Petits Fours
£45.50 per person

Menu F
Salad of Mixed Beetroots and Braised Ox Tongue 
~
Roasted Venison Haunch, 
Confit Quince, Pears, Pumpkin & Sweet Potato
~
Cherry & Almond Tart, Kirsch Ice Cream

~
Coffee and Petits Fours
£46.50 per person

Vegetarian Menu
Warm Potato & Goats Cheese Terrine,
 Mixed Salad & Sour Dough
~
      Pumpkin Risotto, Blue Cheese, Watercress & Walnuts
