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Appetisers,

Crispy Goats Cheese Shrimp and Cocumber Cocktail
Creamnd wild mushrooms and walnut pests 8 Pickbed gingar and grapafruit mayonnaise
Beef Bresaola Herntage Tomato
Parmesan shavings and herb salad ® Biack olive and colery saisa and basil oil @ @
Salad.
Roasted Beetroot Salad

Hazelnut chilli vinegar &

Soups,

Asparagus Soup Oxtail Consommee
Scanted with Vintage Shesry
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Dinner.
K
Entrees,
Mustand-Crusted Roast Sirloin of Beef Turkey Roulade stuffed with Apricot,
FRoast potatoes, butterad carrots, Macadamia and Thyme stuffing

Yorkshire pudding and o red wine sauce

Girilled Fillet of Alaskan Hoki
Fotato gnoochi, green peas,
and a mustard and tarragon sauce

Roast potatoes, honey roast parsnips and Turkey jus

Baked Pumpkin, Pine Nut and Butternut Risotto
Pt ﬁrw crispe ﬁ

Roasted Hizpi Cabbage
Smoked potato puréa, gremolata and purnpkin seed TQ

Desserts,

Apple Tart Tatin Italian Hazelnut Cake
Caramal sauce and vanilla ice cream Haney roasted red plums and mascarpone cream &
Chaoice of lee Creams: Chocolate Cheesccake
Coffes, coconut ice craams Coeonut sorbet and caramal sauce @@

with mangn sorbet and caramel sauce

Selection of Cheese and Biscunts:
Sweberg, Camembert, Cheddar

Coffee and Petit Fours,
Gingar Coponut Macaraon, Milk Chocolate Brownie



