FESTIVE TASTING MENU
5 Greage Triltrg Mo £75p

OPTIONAL WINE FLIGHT FOR £45PP

PRE-STARTER
ARTICHOKE VELOUTE
Truffle Oil, Salsa Verde, Artichoke Crisp
STARTER
THYME STUFFED GUINEA FOWL
King Oyster Mushroom, Broad Bean, Confit Swede, Game Jus
FISH COURSE
LEMON ROASTED SEA BASS FILLET
Julienne Leek, Mussel & Courgette, Beurre Blanc
MAIN COURSE
‘NORFOLK ESTATE' GARLIC & THYME GLAZED FILLET OF LOCAL BEEF, 8 HOUR BRAISED BEEF CHEEK
Fondant Potato, EDGE Carrot, Baby Spinach, Smoked Pancetta, Red Wine Jus

DESSERT

TREACLE TART

Spiced Oat Crumb, Vanilla Ice Cream

BOOK NOW VIA OUR WEBSITE

PLEASE SPEAK TO A MEMBER OF STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS



