Gazpac}lo Andaluz - ajo blanco cream

Warm goat's cheese salad
olives, artichokes, pine-nuts and red pepper relish

Terrine of duck confit, ham hock and foie gras,
with cornichons and brioche

Grilled whole Sea Bream

ratte potatoes, roast fennel and gremola’ca

Sauté of free range chicken

cocotte potatoes, wild mushrooms, garlic and parsley

Tarte fine of g’rille(l Veg'etables

Buffalo mozzareﬂa, white asparagus and pesto

Red fruit trifle with framboise
Lemon créme brulee

Artisan cheese with grape chutney




Cream of asparagus soup

Ballontine of Guinea Fowl
grape chutney and toasted brioche

Skate tempura

noodle salad and Thai clipping sauce

rilled entrecote steak au poivre
Grilled entrecote steak "au poivre"

hand cut chips and griﬂ garnish

Roast Monkfish
puy len’cils, red wine and baby Vegeta]oles

Aul)erg'ine and red pepper roulade

clliclzpeas and sauce vierge

Lemon tart with citrus sorbet
Hot chocolate pu(l(ling with praline parfait

Reg’ional cheeses and chutneys




Chilled leek and potato soup with chives

Spice(l squi(l salad

avoca(lo and cra]o crostini

Chicken liver parfait

toasted country bread and onion marmalade

Roast Turl)ot

olive oil mashed potatoes, Provencal tomatoes and gremola’ca

Soy braised porlz l)elly

bok choi, wasabi and spring onions

Pasta Genovese

penne, new potatoes, green beans and pesto

Caramelised apple tart and caramel ice cream
Chocolate profiteroles and hot chocolate sauce

Farmhouse cheese and Chutneys




Chilled pea and mint soup
With creme fraiche

Tataki of yeHow fin tuna
noodle salacl, soy, piclzled ginger and wasabi

Tarte fine of Wood Pigeon

rocleet, parmesan, truffled meat juices

Sautéed John Dory and shellfish tortellini

buttered brown shrimps and chives

Stuffed Rabbit leg’

with apricots, broad ]oeans, Rosevale potatoes and cider

"The Clubhouse Big Greek salad"

Feta, tomatoes, olives, onion and cucumber

Baked New York deli-style cheesecake

Hiagen Dazs ice cream

Farm}louSe cheeses




