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         Dinner & Jazz Night  

Saturday March 3rd
£25 per head

Menu
To Start

Winter Vegetable Broth

topped with pumpkin & caerphilly dumplings

Smoked Chicken & Pancetta Salad

with fresh apple, confit tomato, avocado & rocket

Duck Liver & Chorizo Pate

served with shallot & beetroot jam, dressed rocket and endive leaves

Potted Arbroath Smokie Haddock
poached in a creamy smoked cheddar & leek sauce, served with warm bread 
Baked Portobello Mushroom
topped with port & Norbury blue rarebit 

To Follow
Seared Medallions of Beef & Chilli Glazed Prawns

served on wok fried vegetables

Pot Braised Chicken & Sweet Potato Stew

braised in red wine, shallots, mushrooms & bacon, served with smoked butter mash & sautéed greens

Grilled Surrey Primrose Pork T-Bone

with creamy cider leeks, kale colcannon & Shropshire Blue butter

Fig, Goats Cheese, Pecan & Roasted Butternut Squash

in a Sussex cheddar tart, served with apple & beetroot slaw & garlic baked new potatoes

Roast Fillet of Herb Crusted Hake

served on provencal vegetables & sage gnocchi

To Finish

Triple Chocolate Brownie

with chocolate sauce & vanilla ice cream
Baked Apple & Blueberry Crumble

with almond custard

Sticky Toffee Pudding

with butterscotch sauce & rum & raisin ice cream

Mascarpone & Amaretto Cheesecake

with fruit compote

Raspberry & Gingerbread Eton Mess

