Proposed menu for the Opening Weekend Gala Dinner

Selection of canapés pre dinner in the bar

To begin:

Crab, leek and sushi ginger tart with sweet pepper sauce.

Intercourse of:

Consomme or champagne sorbet

Entrée:

Individual fillet of Lamb en croute with a thyme and wild mushroom jus.

Dessert:

A trio of hazelnut meringue, fresh raspberries and chocolate teardrop.

 

Coffee with petits fours and a Savoyarde chesseboard served in the bar.

 

