BEAUFOR]

HOUSE

SET MENU
75 per person

STARTERS

WILD MUSHROOMS, ENGLISH ASPARAGUS
Clarence Court poached egg, Hollandaise,

sourdough breadcrumbs

KING PRAWNS
Bloody Mary butter, lemon

HAM HOCK TERRINE

Pistachio, rthubarb chutney, toasted brioche

MAINS

ROAST CAULIFLOWER STEAK
Beetroot puree, golden raisins,

fried capers and herb dressing

GRILLED OCTOPUS

Romesco sauce, baby potatoes, chorizo, lime

LAMB CUTLETS

Fondant potatoes, pea and mint purée , lamb gravy

DESSERTS

STICKY TOFFEE PUDDING

Miso butterscotch caramel, clotted cream

CHEESE BOARD

Red onion chutney, crackers, celery

VANILLA CREME BRULEE
Pickled blackberries, lemon thyme

G-Gluten | V- Vegetarian | VG - Vegan | VG*-Can request vegan
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