L4 Arianeg

Menw 3
Canapés
Confit breast of lamb; smoked puwmpkin jamy
Mackerel toasty; gooseberry gel and pickles on rye

Poached breast of guinea fowl, powdered chickew crackling; leg
mousse with pickled girolle

Jerwsalew owtichoke cappuccino-

Stowtery

Terrine of wild rabbit, burnt peaches, smoked salt and rapeseed
oand, ot emudsion

Scallop, red mullet and cral- bisque withv fernnel
Ferwnel risotto-
Chickpea and saffron cassoulet, griddled octopus

Salad of smoked cod roe, braised cod tongues and cheeks witiv
preserved lemow

Cral-ond quail's scramble eggs, girolle and micro- salad towt



Main

Pounv fried fillet of brill, cockle veloute witihv wild mushwoonm and
seav purslane

Budter cooked haunch of roe deer, nigella seeds and polentow
potatoes, beetroot paint mixed rooty vegetalbles and reduction

Decovutructed Suckling pigr

Smoked pork belly, seared tenderloin, buwnt sweet cornpuree,
sweet Sicily and turnip crisps

Rowsted cannon of laml; sweetbread and hagelnut butter ravioli,
grilled lettuce and tomato-

Desserty
Luxury rice pudding brulee and rhulbarl- textures

Clotted creauwmn and heather honey pawrfait, tobacco praline and
rooausted hagzelnuty

Flourless chocolate cake; ferwnel pollen praline accompanied by
ricottow aond lemow rind ice-creaum

Fig and braised walnut clafoutt



