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TO START
Cucumber Wrapped Crab Tartare with Shari Rice (GF)

Or

Smoked Trout with Creamed Horseradish & Potato Salad (GF)

PROSECCO ON ARRIVAL &
S’Amusee Bouche 
Selection of Canapes (GFO)

37.50 per person

SOUP
A cup of Classic Bouillabaise (GFO)

Devilled Whitebait (GF)

INTERMEDIARY

MAIN COURSE
Classic Seared Tuna Nicoise (GF)

Or

Pan Fried Sea Bass, Clam & Chive Linguini. Shellfish Bisque (GFO)

DESSERTS
Passion Fruit Brulee (V) (GF)
Or
Basque Cheesecake with Macerated Raspberries (V) (GF)

Pre order required and 10 deposit per person on booking,
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