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Tierl
£40 per person
minimum 20 ppl

STARTERS

LEEK & POTATO SOUP
Fresh bread & butter

ROAST CHICKEN & HAM HOCK TERRINE

Piccalilli, warm bread

SMOKED SALMON

Cream cheese, dill caper

PULLED BEEF CROQUETTE

Pomme puree jus

MAINS

CHICKEN SUPREME

Dauphinoise potatoes, charred tenderstem, wild mushroom sauce

SMOKED HADDOCK RAREBIT
Crushed new potatoes, beurre blanc sauce

SPICED ROAST PORK BELLY
Mustard mash, seasonal greens, jus

ROOT VEGETABLE PETHIVIER

Roast carrots, parsnips, celeriac puree

DESSERTS

TOFFEE BROWNIE

Vanilla ice cream

LOTUS BISCOFF CHEESECAKE (VE)

Vegan ice cream

CHERRY BAKEWELL (GF)

Vanilla ice cream

TEA, COFFEE AND CHOCOLATE MINT CRISPS

Please choose maximum of 3 dishes per course




