YOUR SIGNATURE
MOMENT MzNU

Senla Mo
TO START

Roast Tomato Bisque, Créme Fraiche & Basil Oil (V)

Severn & Wye Smoked Salmon Beetroot Ketchup & Horseradish Mayo
Prawn & Crayfish Cocktail Lemon & Dill Dressing, Chargrilled Lemon
Chicken Liver & Armagnac Parfait, with Toasted Brioche Prune and Apple Chutney
Duck, Pistachio and Foie gras Terrine, Spiced Fig Chutney
Caramelised Onion & Blue Cheese Tart, Seasonal Leaves, Balsamic Dressing (V)

THE MAIN EVENT

Atlantic Cod wrapped in Pancetta, Crushed Potatoes, Shellfish Sauce
Free Range Chicken Breast Stuffed with Black Pudding, Thyme Jus
Chicken Supreme with Tomato & Herb Mousse, Mediterranean Vegetables & Red Wine Jus
Roast Rump of Lamb, Fine Beans, Dauphinoise Potatoes, Rosemary Jus
Roast Sirloin of Beef, Fondant Potato, Yorkshire pudding & Roasting Juices
Crispy Baked Ricotta Spinach & Mushroom Parcel with belfry Honey Roasted Vegetables (V)

TO FINISH

Dark Chocolate Delice, Milk Chocolate Praline Chantilly, Hazelnut Brittle
Lemon Meringue Pie, Apricot Créme Fraiche, Raspberry Caramel
Passion Fruit Cheesecake, Coconut Crumble, Lime curd
Classic Vanilla Creme Brulee, Orange Polenta Shortbread
Coconut Panna Cotta, Golden Pineapple Salsa & Guava
Warm Almond & Pear Tart, Granny Smith Apple Coulis, Clotted Cream Chantilly

Coffee and Petit Fours





