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Menu 1.
Sliced roast beef with shallot, mushroom and thyme jus

Dauphinoise potatoes
Fennel, cherry tomato and gorgonzola tart

Butternut, puy lentil, spinach and feta salad
Tarte tartin

Menu 2.
Basque chicken w/ chorizo, olives, peppers and orange

Braised saffron rice
Mixed vegetable tortilla

Fennel, green bean and cherry tomato salad
Apricot and almond tart

Menu 3.
Smoked haddock and watercress fishcakes with tartare sauce

Lemon risotto
Mushroom lasagne with basil sauce
Pear, walnut and goats cheese salad

Crushed orange and almond cake with sour cream

Menu 4.
Lamb Moussaka

Sweet potato gratin with sage
Ricotta and vegetable strudel

Cucumber, spinach and poppy seed salad with yoghurt dressing
Coffee and walnut cake

Menu 5.
Saffron, hazelnut and rosewater roasted chicken

Warm rice salad with roasted butternut and lemon dressing
Fennel and cherry tomato crumble gratin 

Bitter leaf salad with parmesan
Rustic chocolate and nut torte

Menu 6.
Roast glazed gammon with braised puy lentils

Roasted winter vegetables
Chargrilled cauliflower with tomato, dill and capers

Beetroot, spinach and walnut salad
Rhubarb and ginger crumble cake

Menu 7.
Beef lasagne

Warm bruschetta with mozzarella, tomato peppers and olives
Broccoli, chilli and garlic with green salad

Rocket and parmesan salad
Chocolate and vanilla ripple cheesecake

Menu 8.
Slow cooked lamb with peppers and green olives

Celeriac mash
Aubergine parmigan

Fennel and feta salad
Chocolate fudge cake
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