
 

 

 

 

 

 
 

9 May  Gourmet Menu 
 
 

Beetroot Salad 
goats cheese mousse, bitter leaves & maple granola 

 

Glazed Pigs Cheek 
potato terrine & apple 

 

Pan Fried Salmon 
chorizo, tomato, olive & red pepper salad, chermoula sauce 

xxxxxx 

Cod Loin 
jersey royals, samphire & cockles, parsley emulsion  

 

Roast Chicken Supreme 
wild mushrooms, asparagus & spinach fricassee 

 

Pea, Asparagus, Truffle & Wild garlic Risotto 
 

Slow Braised Beef Cheek 
horseradish mash, burnt onion puree & purple sprouting broccoli 

jus of the braise  

xxxxxx 
 

 

‘’Rhubarb’’ 
can be adapted  

 

Chocolate Brownie  
berries & radish 

 

Lemonade Parfait  
raspberry, basil & honey 

 

 
3 courses £22.50 

 


