
 
 

 
 

Friday 2nd March, 2012 
 

VEGETARIAN TASTING DINNER MENU 
 

 

Mini Calzones and Flat Breads  

Truffled Mushroom Soup en Croûte                                          

Poached Egg Yolk, Textures of Celeriac, Peas & Apple 

Paprika Meringue, Crisp Potato, Beetroot & Goat’s Cheese 

Thai Noodle Broth with Tofu 

Wild Rice & Date Pilau, Spring Cabbage, Red Pepper Pipperade 

Blue Cheese & Spice Bread Terrine, Grape Chutney 

Dark Chocolate & Beetroot Brownie, Vanilla & Hibiscus Crème Frâiche 
* * * 

Filter Coffee, Fresh Cream & Chocolates 
 

£36.00 per person including                                                                          
Organic Wines from The Ruins, South Africa 

 
Limited Places available 

Arrive 7.30 p.m. to start at 8.00 p.m. prompt 
 

Accommodation available at reduced rates                                          
(Doubles at single room rates) 

 
Call 01845 567391 to book! 


