Roulade of Ham Hough with Peppered Foie Gras

and Celeriac Remoulade
Gratin of Smoked Salmon, Crevettes, in a Roquefort Cream
Cream of Split Red Lentil Soup with Cepe Oil
Roast Lamb Fillet with a Cumin Spiced Compote of Aubergine
Selection of French and Scottish cheeses
Bitter Dark Chocolate Mousse, Praline Cream,

Griottinne Cherries

£55.00 per person



Starters

Cream of Split Red Lentil Soup with Cepe Oil
£6.50

Wild Mushroom Torte with Mimolette Cheese,
White Truffle Dressing
£9.00

Game Terrine with Spiced Pear Chutney, Toasted Brioche
£8.50

Roulade of Ham Hough with Peppered Foie Gras
and Celeriac Remoulade
£9.85

Crab and Bayonne Ham Salad with a Parmesan Crisp
and aged Balsamic Vinegar
£11.25

Pan Fried Scallops with Chorizo, Split Madeira Dressing
£12.25

Gratin of Smoked Salmon, Crevettes, in a Roquefort Cream
£10.25



Naina

Grilled Sea Bass with Pickled Cauliflower, Penne Pasta,
Saffron, Sunblushed Tomato
£28.50

Pan Fried Cod Fillet with Herb Breadcrumbs, Sautéed Potatoes
and Spinach
£23.50

Medallion of Salmon with Ratatouille, Light Lamb Jus,
Celeriac Crisps
£22.50

Pan Fried Duck Breast with Jerusalem Artichokes, Port and
Cranberry Jus
£22.00

Medallion of Pork Fillet with Spiced Cous Cous
and a Tomato and Basil Jus
£21.50

Scotch fillet of beef, Dauphinoise Potatoes,
Red Wine Sauce
£26.75

Roast Lamb Fillet with a Cumin Spiced Compote of Aubergine
£23.00



Desoerts

Pastilla of Compote Dried Fruits with Cinnamon Ice Cream
and Caramel Sauce
£8.50

Selection of Homemade Ice Cream and Sorbets
£ 8.50

Vanilla flavoured Créeme Brulee
£ 8.50

Tart Tatin of Apple with Vanilla Ice Cream
and Butterscotch Sauce
£ 8.85

Selection of French and Scottish cheeses
£11.75

Bitter Dark Chocolate Mousse, Praline Cream,
Griottinne Cherries
£8.95

Prices include VAT @ 17.5%. A 10% discretionary charge will be added to all parties of 8 or
over. Some of our dishes may contain or have been in contact with nuts. Please let us know
of any allergies or special dietary requirements.



