
 

 

 

 

 

 
 

Thursday Evening 7th November Gourmet Dinner Menu 
 

Self-smoked mackerel 
Refined kitchen garden Beets, fennel and horseradish 

 

Celeriac, apple & blue cheese velouté 
 

Pork croquette 
Cauliflower, gherkin & dill pickle 

 

Chicken liver parfait 
Runner bean & roast hazelnut salad 

Thyme bread 

xxxxxx 

Pan fried supreme of guinea fowl 
Fondant potato, kale, burnt onion puree 

Tarragon jus 
 

Goats cheese ravioli 
Butternut squash velouté, autumn greens, maple granola 

 

Beef cheek 
Potato terrine, glazed spiced carrot, parsley emulsion, thyme jus 

 

Fillets of plaice with citrus crumb 
Courgette, braised leeks & pomme puree 

Tartare sauce 
xxxxxx 

Lemon & thyme souffle  
Blackberry compote, thyme shortbread 

 

Chocolate & hazelnut tart 
Crème fraiche, bitter chocolate tuille 

 

Sticky date pudding 
Caramel ice cream & macerate orange 

 

Spiced poached plums, muscovado cream & gingerbread 
 
 

 

 
 

3 course £23.00 


