Grand Dining Room

£

Seaved scallops on sweet potato and Manuka hamfg puree
with sauce Vierge and braised baby beets

#19.50

Raviolt of chicken, ricotta and pumpkin with a creamyy
chive velouté

F#1 .50

Tervine of sardine and potato with sauce Gribiche, caviar
and red chard leaves
F18.50

Leek and Gruyere cheese tart with cauliflower and vanilla
champ and basil oil

F1 .50

Ve Grand tasting plate:
A selection of three of the above entrees senved in miniature
form

$29.50



2

Duck breast roasted in five spice and honey with duck
comfit stuffed cabbage, puy lentil and pancetta ragout

#39.00

Pan roasted barvavundl om squid tnk risotto with choux
feievis and a ved wing /%5
#3800

Fillet of ocean trout wWith Jerusalem artichoke gratin,
smoked trout tortelling tommate
and cumin butter sauce
F38.00

Grilled fillet of beef with garlic butter fondant, honey
parsnip puree and roasted shallots
#3800

Twice baked cheese soutflé with stiv fried vegetables
fnished with a fresh herb dressing
F35.00

Ve qrand pork plate:
A trio of pork dishes selected to reflect the seasom and the
région
$45.00
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Apple tart Tatin with caraway ice cream fnished with
maple suprup
F18.00

Butterscoteh soufflé served with banana and rum
mLlishake
(Please allow 15 miniutes)
F18.50

Warm treacle tart with not vanilla rice pudding and
rhubarb compote

F1 750

Ve Grand Chocolate Extravaganza:
A selection of chocolate desserts, iaeal for two to share or one
choconolic!

#29.50

Platter of Local cheeses with crackers
and fruit chutney
F25.00



