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: i 3 3 COURSES FOR £38 | SUNDAY 15TH MARCH | 12.30PM - 2.30PM
Maple cured Scottish salmon
Charred orange, radish, lemon & chive dressing, whipped avocado
Cantaloupe melon & heritage tomato
Grapefruit & honey dressing, basil & mozzarella bocconcini
Chicken liver parfait
Port jel, pickled Shimeji mushroom, caramelised onion chutney, sourdough bruschetta
Sweet potato and chilli soup
crusty roll
Roasted rump of beef
Roast potatoes, Yorkshire pudding, seasonal vegetable, roasting jus
Roasted chicken breast
Roast potatoes, Yorkshire pudding, seasonal vegetable, roasting jus
Pan seared salmon
Buttered new potatoes, creamed peas, sea fennel, charred leeks, chervil split cream
Shallot & beetroot tart tatin
Pickled carrot, roast onion salad, red pepper ketchup
Chocolate & raspberry cheesecake
Crushed meringue & vanilla cream, raspberry jel
Citrus tart
i?’f Strawberry cream, honey tuile
KINGSMILLS Cheese platter
H QI*E L Chutney, oatcakes, grapes & celery
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