
     

 

Gourmand Menu 
 

 

 

Parsnip Espume,  chorizo oil 

 

 

Pan fried king scallops, saffron potato, 

saffron oil, red pepper glaze 

 

 

Braised belly of pork, pan fried langoustines,  

crackling, langoustine foam 

 

 

Pan fried fillet of Sea Bass, herb crushed 

potatoes, parma ham, truffle oil 

 

 

Noisette of lamb with prune and sage 

stuffing, fondant potato, spinach, lamb jus 

 

 

Apple ice, goosenargh yoghurt 

 

 

Dark chocolate delice, fennel ice cream, 

orange jelly 

 

 

Red Llanoffan Rarebit, toasted malt loaf 

        

 

 

 

 

 

£55.00 per person  

 

 

 

 

 


