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AT THATCHERS

STARTERS

Pan seared scallops
cauliflower purée, crispy pancetta, micro herbs & lemon beurre blanc MO,M,SO

Roasted beetroot & goats cheese salad
candied walnuts & baby leaf salad with citrus honey dressing M,N,P,SO

Lobster bisque
sherry infused cream & chive oil C,CR,MO,FM

Sharing baked camembert
rosemary confit garlic oil & focaccia G,M

MAINS

Braised beef short rib o
pave potatos, charred tenderstem broccoli, carrot crisps & red wine jus M,SO

) Herb crust salmon
wild rice pilaf, sauté citrus green beans & lemon butter sauce F,M,SO

) Wild mushroom & white truffle risotto @ @
selection of sauté wild mushrooms with creamy truffle risotto & parmesan M,SO

DESSERTS

) Dark chocolate & orange mousse i
chantilly cream, blood orange, pomegranate & chocolate shavings S,E,\M

Strawberry & champagne cheesecake
macerated strawberries & chocolate shards G,M,SO,S

) Sharing vanilla creme bralée
citrus shortbread & chocolate strawberries G,E,M,S

Warm chocolate brownie ©@ @
salt caramel sauce, vanilla ice cream S,M
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