THE CIDER ORCHARD
A Student-Led Restaurant
(Wednesday 22nd April – Wednesday 13th May)
£30 per person
Canapes
~
Amuse Bouche
~
Starter
Hand Picked Cornish Crab, Lemon Curd, Cured Egg Yolk, Beetroot Textures, Cress GF
Seared Scallop, Pea & Mint Puree, Bacon Crumbs, Pea Shoots GF
Crispy Hen’s Egg, Local Asparagus, Radish & Spring Herb Salad, Pea Aioli V
Pan Roasted Wood Pigeon, Coffee Glazed Carrot, Roast Onion Puree, Sour Cherry, Toasted Hazelnut GF
Main
Seared Rolled Hereford Sirloin, Mushroom Duxelle, Herb Gnocchi, Buttered Asparagus, Red Wine Jus 
Herb Crusted Cod Fillet, New Potato Tartare, Spring Greens, Clam & Caper Chowder GF
Pan Roasted Free Range Chicken Supreme, Braised Leeks, Pomme Puree, Bacon Jus GF 
Parmesan Polenta Cake, Sauteed Shitake, Spring Greens Fricassee, Tempura Spring Onions V GF
Dessert
Cherry Clafoutis, Kirsch Anglaise, Chocolate Ice Cream   GF 
White Chocolate Crème Brulée, Pistachio Biscotti, Macerated Strawberries, Torched Meringue GF
Iced Raspberry & Basil Pave, Raspberry Curd, Raspberry Gel V GF
Local Cheese Selection, Spiced Apple Chutney, Crispy Lavash   V GF

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.

