Arran George
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* - AMUSE-BOUCHE

.

A small complimentary appetizer

- e . STARTERS
:D-r'és.sed crab with citrus mayonnaise and mixed leaves
Stj"ip's of crispy chill beef, with a timbale of wild rice

Cauliflower and Parmesan velouté, with truffle oil

- L]

- and Parmesan crisp

. MAIN COURSE

. Fillet of Beef Wellington with dauphinoise potatoes,
. * » vegetables and rich Madeira jus

Halibut en papillote with carrots, sugar-snap peas,
and lemon-buttered new potatoes

Fresh tagliatelle with chestnuts, wild mushrooms,
truffle shavings and Parmesan

DESSERTS

" Dark chocolate cup filled with white chocolate mousse
: and raspberry coulis

St|cky toffee pudding with whisky butterscotch sauce
: i :_c':ti» and ice-cream

Lemon-and-lime cheesecake




