
CABARET MENU

MAINS

 SLOW BRAISED SILVERSIDE OF BEEF
with farm vegetables, pan gravy & Yorkshire pudding

ROASTED BUTTERNUT SQUASH & FETA TART (V)
with farm vegetables & a red wine thyme jus

DESSERTS

Lemon posset, chocolate brownie,
salted caramel profiterole

STARTER
CHICKEN LIVER PARFAIT

with Poachers pickle & Arran oatcakes

LENTIL & VEGETABLE SOUP
served with a crusty bread roll

SLOW ROASTED LEMON THYME CHICKEN
with farm vegetables & a thyme chicken jus

SOUP

TRIO OF DESSERTS
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