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\ NS Fried Brioche, Duck Parfait, Orange
\ \ D L Raw Red Argentinean Prawn, Caviar
\\\ \ \ Rosti, Truffle Mayo, Yolk Purce
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Seeded Loaf, Marmite Butter Smoked Mushroom & Truffle Parfait

Amuse Bouche

Pressed Chicken Thigh & Mousse, Crispy Skin, Tunworth Rarebit

Starter

Smoked Chalk Stream Trout, Portland Crab & Prawn Cocktail

Main

BBQ Iberico Pork, Cyprus Potatoes, Feta, Gem, Smoked Paprika Corn Ribs

Pudding,
Chocolate Brownie & Ganache, Vanilla Ice Cream,
Chilled Chocolate Creme Anglaise
Or
Two Hoots Blue Cheese, Pickled Walnut, Gingerbread

Coffee & Petit Fours

Booking information:

OLll later scating, dinner will start promptly at 9:30pm, guests can arrive in the bar fro

The meal will last through to midnight & carriages need to be booked no later than 1

/
allergics must be discussed prior to booking.

A po it of £40 per person is requested to secure the booking, this amount is re

\) i final bifon the evening. The deposit is only refundable if the table is Tesold hc_
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This is the only menu available on the evening, and any dietary requir L]'IIL.IINQI
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