
NIGHT BEFORE DINNER MENU

STARTERS

Roast butternut and thyme soup, toasted pumpkin seeds, coriander oil

Macneil’s smoked duck breast, beetroot and orange salad, honey dressing

Blue cheese and red wine poached pear salad, caramelised walnuts, balsamic dressing

MAINS 

Braised beef brisket, creamed mash, glazed carrot, caramelised onion puree, red wine jus

Chicken supreme, fondant potato, butternut puree, charred tenderstem, tarragon sauce

Pan fried seabass fillet, roast courgette, sun blushed tomato and spinach gnocchi, salsa verde

Goats cheese spätzle, wild mushrooms, garden peas, pesto cream sauce, parmesan crisps(V)

DESSERTS 

Glazed vanilla crème brulee, raspberry shortbread, orange crisp

Chocolate malted cheesecake, salted caramel, praline

Coconut pannacotta, mango and passion fruit compote, candied lime
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