

	LUNCH MENU
	Starter

	Chef’s soup of the day
	 with dairy cream and fresh garden herbs 
	Salmon and scallop terrine 
	 with lemon and chive crème fraïche
	 
	Home-cured Gravadlax


	with fresh seasonal  fruit and mango coulis  
	Main course
	Grilled fillet of sea bass

	with sautéed potato and dressed with a tomato salsa 
	Lemon sole and crab roulade

	served with spinach and parsley cream sauce
	Chicken stuffed with brie and herb 
	Pork escalope with apple and cheddar cheese
	Dessert


	Light citrus tart 
	Warm sticky toffee pudding
	Dark chocolate torte 
	Selection of farmhouse ice-cream

