
CHARGRILLED ASPARAGUS

Smoked romesco sauce, poached truffle egg and toasted
pumpkin seeds 

BEETROOT CARPACCIO

Whipped Caws Cenarth brie, grilled orange, roasted walnut
crumb, basil caviar, hot honey dressing and pickled cucumber

BUTTERNUT SQUASH WELLINGTON 

Shiitake and porcini mushrooms, sautéed spinach, celeriac
purée baby carrots and red wine jus

CHOCOLATE DOME

With praline mouse, sweet berry centre, pistachio crumb
finished with raspberry coulis 
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