Starters

Beetroot & Roasted Squash Salad With Grilled Croton Goats Cheese &
Balsamic Dressing

Beef Carpaccio With Parsnip Chips, Capers & Horseradish

Double Baked Spinach And Gru

Organic Salmon With A Honey
Sauce

Seared Foie Gras Served With Sweet R&éd Onion B}che And A Port

Reduction. I_U

Goat’'s Cheese And Potato Terrirnh uton,

E—
Crayfish & Leek Terrine With A Qviar & Tomato B@if

Z

Braised Pork Belly With Apple Pillee And Port Reduction

[Y

Smoked Duck Salad With Elderb S rmesEmShovings

Platter Of Cornish Shellfish On ICH J <[

Pan Seared Wood Pigeon Breast With Pickled Black Cherry & A Dark
Chocolate Ganache

Marinated Scallop Carpaccio With Wakame Salad, Horseradish & Caviar.



Half Lobster Orange And Pea Shoot Salad, Vanilla Syrup.
Seafood Ravioli With Herb Oil & A Garlic Foam.
Gazpacho Jelly With Dorset Crab Salad & Pickled Ginger

Assortment Of Steamed Dumplings Of Minced Pork And Prawns, Garlic
And Chestnuts.

Crispy Vegetable Roll With Hoi 3in Dipping uce.(f)

maIIZ Coconut Tuille, &

Giant Tiger Prawns With Toasted
Lemon Butter Sauce.

Singapore Laksa

EVE

Oriental Sharing Platter

Tom Kha Soup

Thai Fish Cake With Sweet Chilli @ipping Sauce
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