MENU

STARTER

Hot smoked salmon with summer pea salad, quail’s egg, sea
herbs and a lime butter sauce
Burrata with heritage tomatoes, bloody mary sorbet, basil
and balsamic glaze (v)

MAIN

Crusted duck breast with confit leg, heritage carrot purée,
sweet potato fondant, fricassee of edamame beans, peas and
mushrooms served with piquant sauce
Wilted spinach with ricotta butter pastry and caramelised
burnt onion purée (v)

DESSERT

Passion fruit torte with lemon curd, pistachio biscotti,
vanilla-roasted strawberries, candied zest and clotted
cream ice cream
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