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AMUSE BOUCHE +

Rosemary Polenta Bites with Peperonata
Caramelized Mushroom Tartlets (Vegan)
Pecan Stuffed Dates (Vegan/GF)

STARTERS

Burrata with Fig Jam (GF)
Mango, Papaya, Avocado Salad, Dolcelatte, Orange and Raspberry Dressing
(GF/Optional Vegan)
Goats Cheese Souffle with Vanilla Soaked Peach (GF)
Poached Baby Veg with Caper Mayonnaise (GF/Vegan option)
Avocado on Raspberry Coulis (Vegan/GF)

SOUP
Fennel and Almond Soup with Cardamon (GF/Vegan)

MAINS

Wild Mushroom Parcels, Parsley Pesto (GF/Vegan option)
Spinach and Spring Onion Pancakes with Lime Butter
M’hanncha, Spiced Tomato Sauce (Vegan)
Caramelsied Onion, Squash & Spinach Pithiver
Walnut and Dolcelatte Gnocchi in Broccoli Broth

SORBET
Pincapple, Thai Basil and Ginger Sorbet (GF/Vegan)

DESSERTS

¥ Roasted Plums with Orange Water and Crystalised Ginger Syrup (GF/Vegan option)

Chocolate Mousse Cake with Morello Cherries (GF)

: Vegan Sticky Toffee Pear Pudding (Vegan)
Orange Parfait with Grand Marnier and Toasted Satsumas (GF)
L0 + Little Coffee Custards with Almond Macaroon (GF)
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