THE CIDER ORCHARD 
(Wednesday 4th November – Wednesday 25th November)
Dinner Menu 
£37 pp - Includes, Canapes, Bread, Amuse Bouche, Petit Fours and Tea or Coffee

Canapes
~
Amuse Bouche
~
Starter
Paupiette Of Plaice, Caper Beurre Blanc GF
Beetroot Cured Sea Trout, Pumpernickel Toast, Crème Fraiche & Caviar 
Whipped Lemon Goat’s Cheese, Beetroot Textures, Candied Walnut V
Confit Of Pork Belly, Black Pudding& Apple Fritter, Apple & Sage Puree 
Main
Roast Rolled Sirloin, Pulled Beef Croquette, Creamed Cabbage & Chorizo, Port Jus   GF
Pan Fried Sea Bream Fillet, Braised Fennel, Smoked Salmon & Tarragon Boudin, Orange Butter GF
Roasted Gressingham Duck Breast, Potato Rosti, Spiced Beetroot Ketchup, Pickled Fennel, Cavolo Nero GF 
Beetroot & Thyme Tarte-Tatin, Whipped Blue Cheese, Kale, Crispy Leek V 
Dessert
Honey & Walnut Parfait, Candied Walnut, Dark Chocolate Ice GF 
Spiced Crème Brule, Mulled Wine Poached Pear, Mulled Wine Syrup, Shortbread 
Mocha Panna Cotta, Chocolate Brownie, Chocolate Ice, Chantilly 
Local Cheese Selection, Spiced Apple Chutney, Crispy Lavash   

Petit Fours & Coffee

V – Vegetarian     GF – Gluten Free
Please make sure we are aware of allergies or intolerances; some dishes are adapted to suit individual dietary requirements.

