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2 Courses £29 | 3 Courses £35

Sarfers

Spring Vegetable Velouté

Y

Garden peas, asparagus, leeks & herbs finished. with creme
frache and herb oil, served with warm bread

Burrata & Heritage Tomato Salad *

Basil pesto, toasted pine nuts, aged balsamic, sourdough crocrstini

)

Salmon Tartare
Avocado, cucumber, citrus dressing, dill, toasted sourdough

Whing

Roast Leg of Lamb
Rosemary & garlic jus, Yorkshire pudding, roasted potatoes, spring vegetables

Roast Atlantic Cod *,‘

Parmentier potatoes, tenderstem broccoli, champagne & dill beurre blanc

Wild Mushroom & Spinach Wellington (V)
Truffle mash, buttered greens, red wine jus

X Desserly

Sticky Toffee Pudding

Warm toffee sauce, vanilla ice cream

Lemon Mascarpone Cheesecake

4 Lemon curd, crushed meringue, fresh berries
British Cheeseboard s |
; Selection of British cheeses, chutney, grapes and artisan crackers 5 g
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