THE ROUND ROOM
Dinner 6.45 - 8.45 pm
Smoked Trout Pate, Crab Tian, Cornichons, Rocket, Pretzel

Garfic and Thyme Cveam Mushrooms en Croute

Mixed Olives and Poponcini Peppers, Rosemary Focaccia

‘Decdham Vale’ Onglet S redﬁ, Diane Sauce, Fondant Potato
Root and Green Vegetables

Roast Lamb Rump, Minted Mash, Fondant Potato,
Root and Green Vegetables, Redcurrant Jus

Baked Barramundi Fillet, Green-lipped Mussels, Lillipul Capers,

New Potatoes, Dressed Salad

‘Dingley Dell’ Pork Belly and Smoked Bacon-wrapped Fillet,

Dauphinoise Sweet Potatoes, Root and Green Vegetables

(V) Mushroom, Shallot and Creamed Spinach Cannelloni,
Dressed Salad

Cheese:  Blacksticks Biue, Creamy-soft Blue Cheese from Lancashire

Sussex Organic Ashdown Foresters
Brie de Meaux
Oat Biscuits and Chutney

Frangipane Tart, Raspberry Paviova, Fresh Summer Berries

£6

£6

£13

£13

£12

£13
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£7

£6




