Salmon gravalax with dressed crab, dill créme fraiche &

sourdough crostini

Broad bean, pea & mint mousse with aged balsamic, confit

tomatoes & sun dried tomato crostini (V)

Fillet of Aberdeen Angus beef, dauphinnoise potatoes,

glazed carrot, spinach, savoy cabbage & a red wine jus

Spinach & ricotta ravioli with slow roasted cherry tomatoes,

watercress pesto & sesame tuille (V)

Raspberry mousse with lemon macaron, raspberry puree,

fresh raspberries, raspberry sorbet

Coffee & Petit fours
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