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Chefs Shecinls

Starders
Served with chitl mayonnaise and dressed leaved (gf)
2095

Individual baked whote camembert, wild ga/z&c oll driggle. Served
with toadled wwza’oag/i. (afo) £1050

Meaind
Thi of tocal Burnttam Bangens and creamy mask potats. Senved
with komemadke cannalised onion gravy and lender, stem broceoli
£750

Pan. fried fillet of lemon aole with lemon. caper butter. Senved with
new polatoed. lender slem broceol; and baby canrots.

£/9
Hol amoked sabmon Rigatoni paste in a creamy pedls, baby 4pinack
and parmedan sauce. (gfo)t)
£/5.95

Deddents
Crnéme Brulée
Vanilla cnéeme brulée. double canamelised sugar top
with komemacle cinnamon orlbread,
21025



