blue cheese, fresh walnuts, chicory and
walnut vinaigrette
julienne of fennel,
red pepper and mange tout, with rösti
potatoes, and white wine sauce.
butterscotch sauce and Calvados ice cream

with Pak Choi
fillet of sole and sage, wrapped in Parma
ham, poached in white wine with stem
broccoli and Basque potatoes
with a Calvados custard

served with roasted pumpkin seed, feta,
drizzled with pumpkin seed oil

on a salad of rocket, radicchio and lambs
lettuce with a raspberry vinaigrette

marinaded in juniper berries, and fresh
thyme, served with spinach and potato
boulangère stack, broccoli with a juniper and
redcurrant gravy

In a white wine cream sauce on a puff pastry
square with green beans and celeriac mash
Filled with cranberries, blueberries, prune
and sultanas, served with custard

with Armagnac ice cream

with Udin noodles, water chestnut,
caramelised red onion, rocket and
sweet chili sauce

tossed in a chili, ginger
and gooseberry sauce,
on a rocket salad.

poached in a Thai lemon grass, coconut, and
chili soup, with a julienne of carrot, celeriac
and courgette, tossed in sesame oil, served
on a bed of Basmati rice

in a Thai lemon grass, sweet chili sauce,
with fine beans, spring onions
and Basmati rice

marinaded in Armagnac

orange & lemon cheesecake on a
biscuit base

Cuisin
Dining In

To share Gamey
with pine nuts, Kalamata olives,
mint and feta

Aromatic

with a Dijon mustard and leek sauce
on a bed of nutmeg spinach with thick

Wild

sliced portabello mushrooms and tagliatelli
Greek yogurt, raisins and pistachio nuts,
served with saffron syrup and

pomelo fruit with king prawns, roasted
coconut, chili, chicken, shallots, nam pla,
lime juice and rice noodles
cracked new potatoes,
steamed broccoli stems,
carrot sticks and tamarind sauce

with mascarpone vanilla cream and strawberries

cinnamon ice cream

...for me

with garlic croutons

with parmesan shavings, a salad of
mixed leaves and roasted cherry tomatoes, and
pumpkin oil vinaigrette

Exotic

Eat

with custard

with a Gravadlax and Parma ham pâté with a
sweet mustard dill sauce, and walnut bread

Winter

Indulgent
Sizzling

over caramelised red onion, with
fine green beans, cracked new potatoes
and a balsamic reduction

with cinnamon ice cream

Lively

with caper mayonnaise, parmesan
shavings with rocket salad and walnut bread

vegetables, Prawn and Pork,
5 spiced duck, with sweet chili sauce

on a julienne of carrot, celeriac, broccoli stems,
with Basque potatoes.

in a coconut and chili soup,
served with Basmati rice

baked in a crème frâiche
puff pastry lazy tart

in a hazelnut pastry with raspberries

Comforting

Different
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