


Level 3 Dinner 
5th May 

[bookmark: _GoBack]Amuse Bouche
Starter
Courgette and aubergine arroz
Fresh pea & herb broth, with lamb dumplings
Charred bream with steamed potato salad herb sauce
Mains 
Grilled skate, Sauce vierge
Pan fried cauliflower steak, triple cooked chips, pea puree, mustard sauce
Rolled belly of pork sticky nectarines, stir fried greens
Dessert
Tropical fruit pavlova
Charlotte Royal
Chocolate & salted butternut tart, candied peanut brittle  

Coffee or Tea

£24.95

Please make your server aware of any allergies or dietary requirements
Menu items subject to change and availability
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