
 

Sit down menu C 

Chilled Gazpachio soup with tomato and basil ice and garlic ciabatta 

Local asparagus wrapped in palma ham with balsamic served on exotic cress and feta cheese salad  

Local Blue cheese and baby spinach soufflé with rocket, walnut and parmesan salad 

Pan fried chicken livers with bacon lardons, madeira sauce and toasted brioche 

******************* 

Char-grilled beef medallions with rosti potato, celeriac puree, glazed carrots and beetroot, red wine 

and fresh horseradish 

Fillet of pork with apple and caraway mousse wrapped in palma ham and mustard mash 

Pan fried fillet of seabass with seafood tagliatelle, saffron and basil sauce 

A tion of mediterean vegetables, tomato, basil and mozzarella with quails eggs, parmesan and 

yellow pepper coulis 

******************* 

Rich chocolate tart with minted anglaise, berry compot and biscuits 

Vanilla parfait with poached pear and almond tuille 

Berry millefeuille with strawberry ice cream 

Selection of cheese and biscuits with chutney, grapes and celery 

 

3 courses for £30.00 per person 


