Local Albany oysters, baked Kilpatrick
i Hoisin & coriander confit duck roulade, star anise & orange
®  Crostinilocal goats curd mousse, Sentry farm honey, thyme & walnut*

Torbay Asparagus Veloute

Seared scallops, Plantagenet confit pork belly, minted pea puree, L
crisp pancetta & Muscovado dressing

- 3 "

Twelve hour Guinness braised Harvey beef cheek, -
white bean & potato puree, roast shallots, creamed spinach, ¢
» 2 crisp sweet potato, truffle jus ¥ R '
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. 3 s (L “]_Jark chocolate ganache & alilmncl tart, raspberry emulsion -

Salted caramel & gingerbread trifle with honeycomb chard
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Espresso créme brulee with biscotti
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- . Minimum 6 adult guests ¢ *. . *
. Price upon enquiry gy Paiy
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