
 
   

       Regular Menu 
 

       Starter            Beetroot cured sea trout, horseradish crème fraiche, avocado and pink grapefruit 

       Main Course  Hoisin duck breast served with a duck won tong, Bok choy, pickled carrots and  

                                duck sauce  

       Dessert           Dark chocolate delice with a salted caramel sauce and coffee gelato 
 

 

       Vegetarian Menu 
 

       Starter            Beer and onion tart with goat’s curd and spring beets 

       Main Course  Ricotta and basil tortellini, with a roasted tomato sauce, sauté spinach and chard   

                                aubergine, salsa Verdi 

       Dessert           Dark chocolate delice with a salted caramel sauce and coffee gelato 
 

 

       Vegan Menu 
 

       Starter            Potato bhaji with a roasted red pepper sauce, cucumber salsa 

       Main Course  Pea risotto served with BBQ fennel, roasted vine tomatoes and a caper dressing  

       Dessert           Dark chocolate and orange mousse 

     

All menus include wine, bread rolls and butter, filtered water,  

after dinner coffee, and Somerville chocolates 

 

 


