
	
	

Graduation	Menu	
	

Glass	of	Prosecco		
	

oOo	
	

Glazed	Parmesan	and	Truffle	Gnocchi	with	Pangritata		

Whole	Buffalo	Mozzarella	Roasted	Figs,	Crispy	Sage,	Balsamic	&	Rocket	

Tuna	and	Caper	Pate,	Crostini	and	Salsa	Verde		

Blue	Cheese	and	Hazelnut	Arancini	with	Porcini	Mayonnaise		

Mushroom	and	Spinach	Bruschetta,	Toasted	Pine	Nuts	&	Basil	Pesto	(v)	(n)	

oOo	

Chargrilled	Rump	Steak,	Truffle	Fries,	Air	Dried	Tomato	&	Red	Wine	Sauce	

Roast	Fillet	of	Hake,	Olive	and	Cherry	Tomato	Gnocchi,	Fresh	Basil	

Chicken	Breast,	Rolled	in	Serrano	Ham,	Potato	Gratin,	Green	Beans	and	Madeira	Jus		

Fillet	of	Sea	bass,	Mixed	Seafood	Broth	and	a	hint	of	Chilli		

Purple	Sprouting	Broccoli	Spaghetti	with	Garlic,	Chilli,	Broad	Beans,	Peas	and	Pecorino							

oOo	

Blackcurrant	Pannacotta	and	Caramelised	Biscuits		

Chocolate	Pudding	with	Wild	Cherry	Sorbet	

Egg	Custard	Tart	with	Cinnamon	Ice	Cream		

Sticky	Toffee	Pudding	&	Clotted	Cream	

Selection	of	Cheeses,	Crackers,	Chutney	&	Grapes	

	

£25	Per	person	


