Vegetarian Tasting Menu 

Beetroot Carpaccio
Soft Boiled Quail Eggs, Parmesan Salad
Minervois Rosé, Château Villerambert Julien, 2010  75ml
Cauliflower Soup
Curried Tempura Cauliflower 
Sauvignon Blanc, Buitenverwachting, 2010  75ml

Cepe Risotto

Hazelnut & Watercress Salad

Chateaux de Vierres, Beaujolais Villages, 2009    75ml

Globe Artichoke Barigoule

Herb Gnocchi, Parmesan & Poached Egg 

Petit Chablis, Domaine Hamelin, 2008  100ml

Local Cheese
Ferreira Ruby Port    50ml
Poached Rhubarb
Vanilla Parfait, Ginger & Lemongrass
Late Harvested Orange & Flora Muscat, Brown Brothers, 2009   50ml
Six Course Vegetarian Taste of the Marches - £50.00 per person

Accompanying Wines - £29.50 per person
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