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CA breads, hop butter and tapenade for the table
Minestrone soup, young buck vol au vent
Ravioli of smoked beef, cheese custard, onion broth
Red cabbage & miso dumplings, Asian slaw, dipping sauce
CA chicken liver & foie gras parfait, mango, peshwari soda
Crispy duck pancakes, orange & burnt miso marmalade, hoi sin sauce
Scallops, chicory croissant, black pudding, poached egg
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Roast duck, leg sausage, pistachio, cherry, gnocchi
Grange Farm chicken, green peppercorn & Armagnac, hassle-back potatoes
Hake, veg a la grecque, garlic & chilli prawns
Red lentil Dahl, golden raisin & popadom
Salt aged sirloin steak, beef dripping onion, roast tomato, rosemary fries, pepper sauce
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Jumbo profiterole, hazelnut praline
Strawberry & champagne delice, pistachio, cheesecake macaroon
Baked Alaska
Sticky toffee madeleines, butterscotch, salt caramel ice cream
A choice of tea or coffee and Petit Fours
Sea salt fudge, hazelnut macaroon, raspberry ruffle, CA crunchie
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