
 

 

 

 

 

 
 
 

27th March Taste of Spring- Vegetarian Menu 
 

Amuse Bouché 
Created by Jake Naylor- level 3 professional cookery student 

 

xxxx 

Goats cheese & Herb Gnocchi 
Beets, horseradish & walnut 

 

xxxx 

     Crispy hen’s egg 
spring pea royale & spring flowers 

 

xxxx 

 Jerusalem artichoke, asparagus, wild mushroom, and truffle risotto 

xxx 

Pre-dessert 

“Refined Garden Rhubarb” 

xxxx 

 

(n) Chocolate & hazelnut delice 

 

 

6 Courses £30.00 

Please make us aware of any dietary requirements prior to the evening. 

 

 


