
To Start
Roasted Beet Salad

crisp greens, candied almonds, goat cheese fritter, 

blueberry ginger dressing

Entrée
Chicken Supreme

stuffed with mushroom duxelles, fontina, chives, pan jus, 

gouda chive whipped potatoes, grilled vegetables

To Finish
Sticky Toffee Pudding

crème anglaise, whipped cream, shaved white chocolate
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