SATURDAY LUNCH
20™ MARCH 2010

TwoO COURSES - 17.00 THREE COURSES - 20.00

STARTERS
Chargrilled Mackerel, Swede and Preserved Lemon
House Terrine, Toasted Spelt Sourdough and Piccalilli
Seasonal Salad of Celeriac and Capers

Beenleigh Blue and Broccoli Mousse with Pea Shoots

MAINS
Braised Galloway Beef, Mashed Potato & Curly Kale
Cottage Cheese & Spinach Cannelloni, Mushroom Consommé, Chanterelles
Fish of the Day — landed from the day boats out of Hastings and Cornwall
Denham Estate Rabbit Saddle, Smoked Bacon, Jerusalem Artichoke & Wild Garlic

PUDDINGS
Bread & Butter Pudding, Rum & Raisin Ice Cream
Rhubarb Tart with Honeycomb Ice Cream
Lemon Posset, Caramelised Puff Pastry and Pastis Sorbet

Neal’s Yard Cheese from the British Isles - £2.00 Supplement

SERVED FROM NOON TILL 3PM
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