all you need 1s love...
...and a 3 course meal!
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course #1 * .

Chicken & smoked ham hock terrine with
toasted brioche & piccalilli

Pan-seared salmon with curried mussels

& samphire-GF
Cured salmon with avocado puree, keta caviar,

AR Corn-fed chicken breast with truffle

mousse, broccoli, almonds & supreme
Smoked heritage beetroot with quinoa & sauce-GF

raspberry vinaigrette-VEGAN/GF
Butter roasted cauliflower with

chickpeas & aubergine caponata-

COUTrScC #3 VEGAN/GF

Rhubarb & red berries pavlova with candied hazelnuts & Chantilly cream-GF

Lemon-grass compressed red fruits with Black currant sorbet — Vegan/GF



