The James Thomson Collection

Celebration Menu

3 Courses - £30.00

Soup
Broad bean soup with mint creme fraiche
Quail
Roast quail and chanterelle mushroom tartlet, wild mushroom chutney
Mackerel
Hot smoked mackerel, sweet cicely cucumber
pickle, anchovy rouille

Beef
21 day aged roast rump, spinach, warm sauce
vierge, English mustard mascarpone
Hake
Poached in olive oil, pancetta green pea risotto,
tomato chutney, Jersey Royal salad
Chestnut mushroom
Chestnut mushroom and leek tortellini, watercress, barigoule and Jerusalem artichoke
cream

Chocolate
Spiced chocolate torte, orange sorbet
Lemon
Lemon tart, pistachio ice cream
Vanilla
Vanilla creme brulée, fruit loaf ice cream,
Garibaldi biscuits
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