
Spring Menu

STARTER

Beef cheek croquettes with parsnip puree and beef glazing

Chili and lemon crab linguine

MAINS

Confit duck leg, sweet potato pure, green veg and miso sauce

Lemon sole sauteed new potatoes, steamed broccoli and baby caper butter

DESERTS

Vanilla panna cotta with rhubarb compote

White chocolate brownie passion fruit sorbet


