
Amuse Bouche
***

Starters

Butter-nut Squash Soup 
(served with Sun-dried Orange Ice Cream)

Or
Seasonal fish Ravioli

(served in Cured Lemon & Tomato Butter)

Or
In House Mortadella

(served with Wild Mustard Mayo, Wild Ruccola & Fennel)
***

Main Course

Roast Chicken Breast 
(served with Pumpkin Puree, Roast Shallots & Mushrooms)

Or
Pork Loin & In House Sausage 

(served with Cabbage, Peach, Radish & Honey Jus)

Or
Sea Bream in Pastry

(served with a Confit of Onions, Tomatoes & Grilled Romaine Lettuce)
***

Dessert

Pumpkin Cake
(served with roasted Lemon & Fennel Curd)

Or

In House Sorbet

Or
Nectarine Tart-Tatin

(served with Beetroot Syrup & Candied Anise)




