motl-acring 5unc|ag 2010@ £25.00 per head

to start

chefs homemade soup of the day

chicken and goose liver Par}:ait, served with wild mushroom crumpet and red onion marmalade
sfadburg’s farm smoked salmon, caesar salad, fresh anchovies, soft boiled cgg, shaved parmesan
wild rabbit and beetroot risotto with walnuts and shaved parmesan

pan fried gar|ic field mushrooms, blue cheese, crouton and Fig salad, red wine drcssing %

cajun marinated chicken salad, feta cheese, pinc nuts, avocac]o,gar{ic drcssing

to follow

roast sifoin of dedham vale 28 cla:_,j agcd becf,yorkshirc Pudding, goose fat roasted potatoes

baked fillet of salmon, creamed lecks with bacon, crushed new potatoes, wilted 5Pinac}1

free range chicken br‘cast, seared fois gras, potato and thgmc rosti, c}‘:argri"ccl fennel and blood orange salad, sautern drcssing
Primrosc farm Pork tcnclcr'loin, baked in pastry with apP|c sauerkraut, whole grain mustard sauce, roasted Parsnips, garlic mash
roast Icg of |am|3, rosemary and mintjus, swede puree, goose fat roasted Potatocs

wild mushroom and chive fresh tag|iatc||c, braised baba vcgctablr.-s, champagnc cream, truffle oil "w»

all served with seasonal vcsctaucs

to finish

winter Ecr‘ry erumble with devonshire cream

steamed syrup sponge Pudding, with homemade custard

chocolate Fudgc brownie with caramel and pecan sauce, vanilla ice cream
traditional bake well tart with créme ans[a[sc

selection of home made ice creams and sorbets

cheese board with homemade :Eutncy, biscuits and fresh bread



