Abbots Restaurant

Taster menu £55.00

The taster menu is very special menu and only available by table. Because of its
complexity, we require a minimum of 48 hours notice to prepare, as many of the dishes
use ingredients that are not always kept in stock. This menu may also vary slightly
according to the season and the local produce availability, please check when booking.

Craig Jackson sous chef
Pre Starter
Salt Marsh lamb Sheppard’s pie
with a mint & parmesan mash
Richard Harper commie chef
Starter
Wild mushroom cappuccino
Cep froth
oo
Darren Marchant head chef
Fish Course
Cornish line caught red mullet

Escabeche of vegetables black olive tapenades saffron oil
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Craig Jackson sous chef
Main Course
Hereford Beef Fillet
Capped with a sweetbread farce, Cretan fondant potato
Confit horseradish and parsnip, carrot mousse, morel & port wine jus
Richard Harper commie chef
Pre- Dessert

Rhubarb & Custard with a Twist

Darren Marchant
Dessert
Chocoholic
Warm Chocolate fondant, white chocolate creme Bruleé
Triple chocolate mill fuille, chocolate soup
coco
Cheese Course
Selection of European cheese

Grape & kumquat chutney pumpkin seed bread
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Adnams of Southwold
Wines
Will accommodate the taster menu with a flight of chosen wines at an extra cost of

£25.00 per person




