BRITISH MENU 3

Cured Chalkstream trout gravadlax &
herb creme fraiche
Shaved fennel, watercress & orange salad
Black treacle & rye sourdough
Whipped butter

Slow braised beef brisket with local ale
Roast onion squash, mixed grains, mushroom & kale
Celeriac & leek gratin with Parmesan & thyme
breadcrumbs
Seasonal greens with lemon, chilli & garlic

Spiced poached pears in red wine
with pouring cream, hazelnut biscotti



