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Oaksmere Cheeseboard 
Quince jelly,  fig relish,  celery,  grapes,  artisan biscuits  

Double Chocolate Brownie,  Caramelized white chocolate,  Salted Caramel
Ice Cream

Baked Vanilla Cheesecake,  Marinated cherries,  pistachio ice cream 

Warm Apple,  Pecan and Treacle Tart,  Vanilla Crème Anglaise 
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Roasted Butternut Squash and Baby Spinach Pithivier 
Crushed new potatoes,  honey roasted carrots,  purple sprouting broccoli,

cauliflower cheese puree,  onion jus 
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 £40 per person 

Cream of Mushroom and Thyme Soup,  Rosemary & Sea Salt Focaccia 

Chicken Ceaser Bon Bons,  Gem lettuce,  parmesan shavings,
anchovies,  Ceasar dressing

Duo of Salmon, Poached and smoked salmon, roasted baby
beetroots,  baby watercress,  horseradish crème fraiche

Smoked Chicken and Ham Hock Terrine,  Apricot and ginger
chutney, toasted homemade brioche

Pea and Mint Risotto, wild rocket,  pea shoots    

Roast Sirloin of Beef
Yorkshire pudding, roast potatoes,  honey roasted carrots,  purple sprouting

broccoli,  cauliflower cheese puree,  jus  

Roast Leg of Lamb 
roast potatoes,  honey roasted carrots,  purple sprouting broccoli,

cauliflower cheese puree,  rosemary and garlic jus

Braised Pork Belly 
Burnt Apple Puree,  Wholegrain Mustard Mash Potato, honey roasted carrots,

purple sprouting broccoli,  cauliflower cheese puree,  cider jus

Pan Fried Seabass Fillet  
Garlic Fondant Potato, honey roasted carrots,  purple sprouting broccoli,

cauliflower cheese puree,  thyme butter


