MENU

ASPARAGUS

with burrata, prosciutto & chilli

PORCHETTA
garlic, rosemary, thyme & orange
served with
crushed rosemary new potaloes
tomato & fennel salad, seasonal greens

chimichurri & pork jus

LIME SORBET

with tequila & mint salt

PETIT FOURS
dark chocolate & whisky truffle
vanilla madeleines
marshmallow
chocolate guinness cake

blackcurrant pate de fruits
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