ROCOCO

Starters

Soup of the day served with fresh brend

Smoked trout pate served with herb crostind, dressed Leaves

§ an opple compot

Grilled goats cheese served on a rocket § watercress salad,

garnished with crushed walinuts § a beetroot pesto

Freshly sliced servano ham garnished with oven dried

tomatoes, o Quails ego, asparagus § remulade

Tempura fillets of plaice with caramelised Lime wedges § a

fresh tartar sauce

Poawn fried chicken livers § pancetta with caramelised

onlons served on hot buttered toast
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ROCOCO

MALNS

Beetf stroganoff served with vegetable braised rice, garnisheo
shredded gherking § game chips

Medallions of red roasted Chinese pork served on a crisp
vegetable § woodle stiv fry, garnished with shredded spring
onions § chilll § maple glaze

Ternasco of slow braised Lanmb shoulder on the bone, served
with rosemary § spring onlon mash roasted root vegetables §
cooking juices

Ovewn ronsted free vange chicken breast stuffed with sage §
pork stuffing served with dauphinoise potato, cherry tomato
§ wild wushroom fricassee finished with a pancetta § roasted
garlic sauce

vegetable Lasagne served with garlic bread § a Greek salad

Pan fried wild salmon topped with a herb crust, served with sauté
potatoes, braised fennel § glazed with a cockle butter
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ROCOCO

Desserts

Baked Eves pudding topped with a light sponge served with
howmemaote vantlla custard

Chocolate fondant pudding served with pistachio Lee cream

(allow 20 mins cooking time)

Passlon frult cheesecake serveo with Sark biscuits §
drizzled with a mspbewg coulls

Zesty lemon tart servea with clotted cream §

cavamelised strawbervies

Classic crevne caramel senved with a chocolate chip cookie 5

milnteod masea rpone

Cheese Plate

Stelection of aged home § continentnl cheeses served with grapes,
hand cut ceterg, crisp crackers § a cmwbewg shot
(£2 supplement)
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