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Starters

Choice of freshly prepared soups with olive oil
croutons

Fresh local mussels with hot rustic olive oil
bread, tapenade & garlic

Fresh new seasons Jersey oysters served on
crushed ice with red wine & shallot vinaigrette

Pressed ham hock terrine on baby new potato
salad, honey & mustard vinaigrette, pink lady
compote

Deep fried goats cheese bon-bon on roast sun
dried tomato vegetables, basil & olive oil sauce
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Tian of white crab & smoked salmon with deep
fried bread crumbed avocado & chive creme
fraiche

Tomato & mozzarella salad with vintage
balsamic & very best olive oil \/

Terrine of chicken liver parfait with pear & date
chutney, homemade toasted walnut bread

Seared Cornish scallops with wild musroom
risotto, parmesan & dressed rocket

Good food guide 2010 & 2 AA rosette recommended 2011




