THE CIDER ORCHARD
A Student-Led Restaurant
(Wednesday 14th January – Wednesday 4th February)
£30 per person
Canapes
~
Amuse Bouche
~
Starter
Risotto Nero, Braised Octopus, Seaweed GF
Wood Pigeon, Beetroot Ketchup, Pear GF
Potato Gnocchi, Gorgonzola, Hazelnut Pesto V
Tian of Crab, Radish, Cucumber, Avocado Ice Cream GF

Main

Supreme of Chicken, Wild Mushrooms, Spinach, Pomme Puree GF
Textures of Pork, Potato Rosti, Carrot, Calvados Jus GF
Paupiette of Plaice, Salmon Mousseline, Saffron Potatoes, Castelluccio Lentils, Chive Oil GF
Ricotta, Sage & Pumpkin Rotolo, Kale, Pumpkin Velouté V

Dessert

Raspberry Souffle, Raspberry Ice Cream, Raspberry Syrup V GF
Dark Chocolate & Orange Tart, Dulce De Leche Ice Cream V
Coconut Parfait, Pineapple Carpaccio, Pina Colada Foam V GF
Banana Bread, Glazed Banana, Toffee Sauce, Brown Bread Ice Cream V
Petit Fours & Coffee
V – Vegetarian     GF – Gluten Free
Please make sure we are aware of allergies or intolerances upon booking, some dishes are adapted to suit individual dietary requirements.
