Amuse Bouche
White Bean & T ruﬂ'[e Oil Velouté.

Starter

Salmon Gravadlax served on a Warm Homemade Blini, Jersey Oyster & Dill

Fish Course

Plaice & Prawn Mousse Roulade, Scallop, Celeriac Risotto, Lobster Sauce
Palate Cle -

Plums Sorbet with a Shot of Vodka

Meat course

Cheese Course

Blue Cheese mousse & Gingerbread Miffe-‘?’eui[/ ™

Winter Spices Caramel. -
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