
Amuse
Wild Mushroom & Parmesan Arancini 

Green herb mayonnaise G, E, D, M

Starters  
Smoked Duck Breast 

Chicory, blackberry, pickled red cabbage, toasted hazelnuts N 

Mustard-Cured Smoked Salmon 
Golden beetroot, dill crème fraîche, pickled cucumber, rye crispbread F, M, D, G

Whipped Goat’s Cheese V 
Compressed apple, celery, watercress, parsley oil,  

pumpkin seeds D, C

Main Courses 
Roast Breast of Chicken 

Beetroot and smoked bacon stuffing, fondant potato,  
glazed red cabbage, red wine sauce G, D, C, SU

Roast Fillet of Hake
Cauliflower puree, buttered leeks, crushed new potatoes,  

white wine and chive sauce F, D, C, SU

Wild Mushroom, Spinach & Chestnut Wellington V
Celeriac purée, roasted shallot,  spiced plum and Madeira sauce G, E, D, C, SU

Desserts 
Dark Chocolate & Black Cherry Délice
Scarlet cherry glaze, chocolate crumb G, E, D, SO

Spiced Plum & Almond Frangipane Tart
Plum compote, vanilla custard G, E, D, N

White Chocolate & Vanilla Mousse
Coconut, poached pear, white chocolate shard E, D, SO

Selection of Petits Fours 
Salted Caramel Chocolate Truffle 

Apple Pate De Fruit
Raspberry & White Chocolate Fudge 

G, E, D, N, SO

Murder Mystery  
Dinner 

V - VEGETARIAN
D - DAIRY  G - GLUTEN  M - MUSTARD  E - EGG  MO - MOLLUSCS  CR - CRUSTACEAN  C - CELERY N - NUTS   

F - FISH  SU - SULPHUR DIOXIDE S - SESAME  SO - SOYA  P - PEANUTS  L - LUPIN


