
Anne Allen, Flautist

STARTERS

Smoked swordf ish, watercress, hol landaise, pine nuts

Veal ro l l  with parma ham, sage, parmesan sauce

Deep fr ied sardine stuffed with r icotta, spicy marinara sauce

Celer iac & leek veloute, cr ispy art ichokes, buffalo mozzarel la (v)
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MAINS

Cannel loni f i l led with minced lamb, courgettes & mascarpone au grat in

Oven baked br i l l  en papi l lote with ol ives, capers ,  cherry tomatoes, 
oregano, s ide of mixed salad

Roast lo in of Sussex pork with crackl ing, seasonal vegetables , 
roast potatoes, apple butter

Ravio l i  f i l led with gorgonzola & pears, in a creamy parmesan sauce, 
crushed pistachios (v)
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DESSERTS

STRAWBERRY TIRAMISU

REALE DI FORMAGGIO
A tr io of specia l ly se lected Ita l ian cheeses served with crackers
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CHOCOLATE BAVARESE
Soft chocolate mousse, I ta l ian meringue

AFFOGATO
Vani l la ice cream immersed in espresso


