
S17 BISTRO NIGHTS 
JUNE/JULY 2021 

STARTERS

C h i c k e n  l i v e r  p a r f a i t | s w e e t  &  s o u r  c h e r r y | b r i o c h e  &  g a r d e n  s a l a d  

E n g l i s h  A s p a r a g u s | c r i s p y  h e n s  e g g | r a p e s e e d  m a y o n n a i s e  ( V )

S a l m o n ,  c u c u m b e r  &  s p r i n g  o n i o n  t e r r i n e | w a s a b i  o y s t e r  m a y o n n a i s e |

r y e  b r e a d  c r i s p s   

DESSERTS
G l a z e d  l e m o n  t a r t | Y o r k s h i r e  c l o t t e d  c r e a m | r a s p b e r r y  &  

e l d e r f l o w e r  s o r b e t  

A p p l e  &  c i n n a m o n  d o u g h n u t s | v a n i l l a  b e a n  c u s t a r d

C h o c o l a t e  m a r q u i s e | o r a n g e | m a c a d a m i a  

 

 

MAINS

MENU

 

Moss Valley belly pork|smoked pig cheek croquette|bbq pineapple| 

apple slaw

Roast supreme of chicken|thyme rosti|carrot & anise puree|asparagus|

 roast chicken gravy 

Lightly smoked sea trout|thai coconut broth|bok choi|spring roll 

Cajun cauliflower|feta croquette|bbq pineapple|apple slaw(V) 

 

H a n d m a d e  t r u f f l e s   

£ 3 0  p e r  p e r s o n  


