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Menu
Thursday 11° - Sunday 14" February

opm - 9.50pm
Only £35
Pre Starter Per Person
Chilled Vichyssoise Soup ncluding a
Starters Glass of
Cappuccino of Wild Mushroom Soup Bubbly

Game Terrine
Reduced Balsamic Dressing, Fruit Chutney
Red Onion Tart Tatin
Balsamic Ice-cream
Salmon Timbale
Pickled Cucumber, Lime Jelly
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Main Course

Beef Wellington
Fondant Potato, Parsnip Puree, Port Wine Jus

Chicken Supreme
Stulted with Sundried Tomato, Black Olives & Bastl,
Dauphinoise Potato, Ratatouille, Rioja_ Jus

Seared Black Bream
Pomme Anna Potato, Wilted Greens, Pink Grapefruit & Butter Sauce

Goat Cheese Roulade
Parmesan Basket, Basil Salsa
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Dark Chocolate Fondant
Rich Cherry Centre, White Chocolate Sauce

To Book Call Caramelised Lemon Tart

01480 499686 Raspberry Sorbet
or Mille Feuille Paviova

enquiries@cgcc.co.uk

Champagne Strawberries, Créeme Chantilly )
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