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Amuse Bouche
Truffle Mac & Cheese Arancini, Beetroot Carpaccio

Starter
Wild Mushroom, Confit Garlic Cream, Sourdough

Curried Parsnip Spring Rolls, Mango & Lemon Dipping Sauce

Main Course

Asparagus & Black Truffle Risotto, Crispy Duck Egg,
Intense Chive Oil

Garlic & Herb Bread, Aged Parmesan,
Rocket & Balsamic Salad
Seasonal Vegetable, Herb Roasted Potatoes

N’ Trio of Desserts
Chocolate Truffle Torte
‘ Passion Fruit Panna Cotta with Popping Candy
) Strawberry Prosecco Shot
// £119 per Couple for a Four Course Meal
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