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BARROW:-IN-FURNESS

PERSONAL CHEF EXPERIENCE

PAN FRIED SCALLOPS
BLACKPUDDING, PARSNIP PUREE, TRUFFLE OIL
PRESSED HAM HOCK TERRINE
PICKLED BABY VEGETABLES, PICALILLI DRESSING, HOMEMADE BREAD
PAN ROASTED KING PRAWNS
ToMATO & BASIL RISOTTO WRAPPED IN PANCETTA, CHORIZO MAYO
WILD MUSHROOM ARANCINI
PICKLED MUSHROOMS, MUSHROOM KETCHUP, TRUFFLE OIL
SAUTEED BEEF STRIPS

IN TERIYAKI DRESSING, ASIAN SLAW, CRISPY NOODLES

L
PAN FRIED CHICKEN SUPREME
FONDANT POTATO, CARROT PUREE, TENDERSTEM BROCCOLI , CHICKEN JUS
PAN FRIED FLAT IRON STEAK (COOKED MED)
MINI MEAT & POTATO PIE, MASHED POTATO, CARROT & SWEDE, TRUFFLE GRAVY
PAN ROASTED DUCK BREAST
HASSELBACK POTATOES, TENDERSTEM BROCCOLI, CELERIAC PUREE, RED WINE & RASPBERRY JUS
PITHIVIER OF MEDITERRANEAN VEGETABLES & MOZZARELLA
AUBERGINE SALSA, ROCKET SALAD, PESTO AND BALSAMIC
DUO OF PORK

ROAST FILLET OF PORK, PULLED PORK BONBON, FONDANT POTATO, CREAMED PEAS, BACON, BROAD BEANS AND GEM
LETTUCE, PORK JUS
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.STICKY TOFFEE PUDDING
TOFFEE SAUCE, VANILLA ICE CREAM
LEMON TART
ITALIAN MERINGUE, RASPBERRY COULIS
CHOCOLATE PAVE
A LAYERED CHOCOLATE DESSERT, CHOCOLATE SOIL,, BURNT ORANGE SYRUP, BLOOD ORANGE SORBET
PAVALOVA
CHANTILLY CREAM, MANGO, PINEAPPLE AND BASIL SALSA
LIME & GINGER CREME BRULEE

SHORTBREAD BISCUITS



