filay 10-11, 2010

T Course:

Smoked Trout Terrine
Heirloom Tomato Compote and Pureed Herb Dressing

2" Course:

English Pea Soup
Marinated Lump Crab and Minted Foam

3" Course:
Deconstructed Beef Wellington

Sage Derby Dauphinoise Potatoes and
Madeira Sauce

4" Course:
Sticky Toffee Pudding with Vanilla Poached

Vanilla Poached Rhubarb, Clotted Cream and
Rhubarb Parfait

A8 nights



