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Pea mint and ham hock consommé el ryebread

Tartiflette French cheese with pancetta, garlic, onion & sliced potato
with crusty Frenchustick

Crab Bon Bon — wasabi mayo, crispy shredded duck eZ chilli spring onion salad
Goats cheese I sticky red onion spring roll — tomato jam, red pepper &L walnut salad

Main Course

Tomahawk local pork chop, apple mash, confit mushroom < English Rale - calvados jus

Seabass en papillote stuffed with foraged herbs & lemon — saffron potatoes, rainbow chard
and champagne velouté

Duo of Lincolnshire beef — braised blade, tournedos fillet — chargrilled onion, fondan
potato &l heritage carrots

Veggie calzone stuffed with sun blushed tomato, buffalo mozzarella, basil & courgette —
tomato red onion and olive ragu
Dessert
Dark chocolate MA ‘man — hot chocolate sponge with a soft centre with a ball of
pistachio ice cream el macerated strawberries

Lemon & pineapple gin Paris brest — créme pate, confit
pineapple & coconut

Strawberry Risses — churros style biscuit stuffed with strawberry
jam & shot of Baileys hot chocolate
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Local cheese selection with

chutney, grapes, celery &

For bookings

please call
t fours 01400 230552
Also available on Friday 15* < Saturday 16" February “booked

A non-refundable deposit of £20 per couple, is required at the time of booKing.
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