
 

 
 

 
 

Tasting Menu – All Dishes  
 

 

Amuse Bouche 

 

*** 

 

Risotto mushrooms (Gluten Free)  
(Fresh mushrooms & dried fungi porcine cooked in garlic, butter, parsley, white wine) 

 

 

*** 

 

 

Braised pork Belly (Gluten Free) 
(Slow cooked and marinated with honey and star anise, served in a bed of buttered cabbage 

rosemary and apple purée sauce and liquorice flavoured Jus sauce) 

 

& 

 

 

Duck Breast (Gluten Free)  
(Marinated in soya sauce served in a bed of mash potatoes and flavoured with Jus sauce) 

 

& 
 

 

 

 Roasted Salmon fillet  
(Marinated in dill served in a bed of cauliflower purée sun-dried tomato & vanilla syrup) 

 


