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Chargrilled Tuna Nicoise
with saffron potatoes, liquid quails eggs
and heritage tomato coulis

Linguini (V)
truffled linguini with asparagus,
sweet onion crumb
and smoked garlic dress

Loin of Rabbit
wrapped in iberico ham, Jerusalem artichoke
and sugared shallot puree, sour cherry jus
and pork and tarragon dust

Carrot and Fennel Wellington (V)
crispy kale, duxcelle of mushroom
and celeriac puree

Golden Beetroot Cake
with candied beetroot tuile and
goats cheese and ginger creme anglaise




