FORMAL DINING STARTERS

£8.50 per head

Prosciutto Crudo
Leaves of Italian dry-cure ham presented on celeriac remoulade
spiked with Pommery mustard
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Smoked Chicken Breast with Curried Creme Fraiche
Lightly smoked breast of chicken bound
with delicate spiced creme fraiche
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Spiced Butternut Squash Soup
Garnished with crumbled Goat’s cheese
and toasted hazelnuts
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Classic Smoked Salmon
Oak smoked salmon traditionally garnished with egg, gherkin
and capers, accompanied with buttered brown bread



Spinach & Blue Cheese Tart
Warm baby spinach and cashel blue tart set on mixed leaf salad
with sweet red onion marmalade
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Duck Pate
Confit Duck pressed pate served with spiced carrot chutney
and pepper leaf salad
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Salmon Tian
Scottish smoked salmon and cucumber tower topped with
creme fraiche and served with a pepper lemon oil
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Tomato Galette
Lightly baked puff pastry topped with glazed tomatoes
and roquette salad




