Tasting menu
Saturday 28th January 2012

The Menu

An Appetiser of Mild Curried Parsnip Soup
with garlic croutons
~~~ 
Pan Fried Fillet of Brill
with a ragout of cockles, scallops, saffron and chives
~~~  

Medallions of Wild Venison
with spiced red cabbage, fondant potato, glazed salsify and a red wine reduction

~~~ 

Blood Orange Crème Brulée
with candied orange and orange sorbet

~~~  

Rachel Goats Cheese
with oatcakes, celery and grapes
~~~     

Coffee and Chocolates

~~
£65.00 including VAT
