Tasting Bowl Menu

This food is served in small bowls and we recommend a choice of 4-5 dishes to be equivalent to a light
meal.

Butter chicken curry with pilau rice & poppadom

Moroccan Spiced Lamb tagine with apricot and roasted pepper & couscous

Thai style green curry with sea bass, king prawns, coconut & basil

Wild mushroom risotto with rocket and parmesan

Roasted scallop on a summer green stir fry with ginger and Thai basil

Salmon ‘en croute’ with a champagne sauce with oysters and fresh herbs

Daube of beef with red wine, roasted button onions & mushrooms

Crispy duck chow chow with a noodles & vegetable stir fry

Salmon fish cakes with a mussel butter broth

Baked chicken casserole with roasted pepper, smoked paprika & chilli

Cumin spiced roasted rump of lamb with smoked aubergine, tomato jam and merguez sausage
Figs roasted in Serrano ham with charred aubergine, manouri cheese and honey
Roasted scallop on cauliflower puree with herb oil & caramelised chorizo & radish cress

Thai style green chicken curry with coconut, lime leaf & steamed rice

Desserts

Coconut rice pudding with mango and lemon grass
Summer berry trifle in a shot glass

Tiramisu

Lemon cream with blueberry compote

Chocolate brownie with chocolate sauce & vanilla ice cream
Mini lemon drizzle cake with honey Chantilly cream

Bread and butter pudding

Prices available on request

A 12.5% discretionary service charge will be added to your bill
All products may contain traces of nuts or other allergens. Please inform a member of staff if you have any dietary requirements
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