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WINTER GRADUATION MENU

SPICED FRAGRANT PARSNIP SOUP (V)
Artisan Bread, Butter

SMOKED HAM HOCK TERRINE
Toasted Brioche, Apple Remoulade

SLOW ROASTED TOMATO BRUSCHETTA (VG)
Toasted Focaccia, Shallot and Balsamic Dressing

*

ROAST BREAST OF SCOTTISH CHICKEN

Chorizo and Butterbean Cassoulet, Tender Stem Broccoli

PAN FRIED COD FILLET
Orzo, Courgette Ribbons, Lemon and Herb Oil, Herbs

PUMPKIN AND SAGE RAVIOLI (VG)
Confit Tomato Ragu, Sauce Vierge

*

AUTUMN BERRY TART (V)
Brandy Cream, Raspberry Crumb

CINNAMON AND MAPLE SYRUP

BREAD AND BUTTER PUDDING (V)
Vanilla Ice Cream

TRIPLE CHOCOLATE CHEESECAKE (V)
Milk Cheesecake, Dark Syrup, White Crumb

(v) vegetarian (vg) vegan

PLEASE ASK YOUR SERVER FOR ALLERGEN INFORMATION
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FOR £39.95 PER PERSON

MEAL ¢

INCLUDES A THREE-C®URS

BOOK NOW VIA OUR WEBSITE
“ORGANSSTANDREWS.CO.UK
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