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STARTERS

Hake scotch egg, hol landaise, caviar

Venison carpacc io ,  watercress, pomegranate vinaigrette

Squash & caul i f lower arancino, creamed pecor ino (v)

Smoked mackerel ,  mascarpone, di l l ,  lemon & horseradish 
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MAINS

Roasted Sussex saddle of lamb, saffron mashed potato, roast parsnips, 
appassimento sauce 

Steamed cod supreme, sals i fy purée, mussels ,  greens, shel l f ish bisque

Stuffed chicken breast with spinach, saffron mashed potato, seasonal vegetables ,
wrapped in parma ham, gorgonzola sauce

Ravio l i  f i l led with spinach & r icotta, squash purée, crushed pistachios (v)
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DESSERTS

AMARETTO CREME BRULEE

STRACCIATELLA CHEESECAKE
Cheesecake with chocolate shavings, on a biscuit & nut base,
chocolate ganache

REALE DI FORMAGGIO
A tr io of specia l ly se lected Ita l ian cheeses served with crackers
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BREAD & BUTTER PUDDING
made with panettone, served with fresh cream


