THE CIDER ORCHARD 
(Wednesday 23rd September – Wednesday 14th October)
Dinner Menu 
£37 pp - Includes, Canapes, Bread, Amuse Bouche, Petit Fours and Tea or Coffee

Canapes 
~
Amuse Bouche
~
Starter
Smoked Haddock & Sweetcorn Chowder, Coriander Oil GF
Salmon Gravadlax, Crème Fraiche, Dill & Cucumber GF
Twice Baked Cheddar Souffle, Cauliflower & Thyme Puree, Pickled Walnut V
Venison Carpaccio, Soused Blackberries, Walnut, Parmesan, Rocket GF
Main
Roast Lamb Rump, Pea & Broad Beans, Dauphinoise Potato, Mint Jus   GF
Baked Cod Paprikash, Parsley Spätzli, Kale, Soured Cream, Paprika Oil GF
Pan Roasted Free Range Chicken Supreme, Sauteed Shitake, Cauliflower Puree, Braised Leeks, Potato Fondant GF 
Parmesan Polenta Cake, Sauteed Shitake, Spring Greens Fricassee, Tempura Spring Onions V GF
Dessert
Buttermilk Panna Cotta, Lemon Verbena Gel, Strawberries GF 
Chocolate Marquise, Sour Cherries, Chocolate & Hazelnut Biscotti V
Apricot & Almond Tart, Blueberries, Apricot Compote V
Local Cheese Selection, Spiced Apple Chutney, Crispy Lavash   V
~
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.
