BATEAUX
LONDON

GOLD MENU

STARTER

Pea and feta tartlet, wild garlic pesto (V)

MAIN

Roast chicken supreme, peppercorn sauce and Jersey Royal potatoes, sprouting broccoli
Or

Watercress and beetroot risotto, infused basil oil (V/GF)

DESSERT

Soft poached rhubarb and vanilla crumble, lemon balm and grenadine sorbet (V)

Please note this menu is subject to change, if any item become unavailable a suitable alternative will be provided.



PLATINIUM MENU

STARTER
Pickled beetroot, blue cheese dressing, red onions and croutons (V/GF)
Or
Smoked salmon mousseline, English asparagus, roe and dill yogurt
Or

Pea and feta, wild garlic pesto

MAIN
Herb crusted lamb, potato mousse, chargrilled sweet heart cabbage
Or
Poached chalk stream trout with Jersey Royal potatoes, samphire and wakame hollandaise
Or
Watercress and beetroot risotto, infused basil oil

—_—

DESSERT
Praline mousse, dark chocolate and caramelised banana
Or
Soft poached rhubarb and vanilla crumble tart, lemon balm and grenadine sorbet
Or

Honey crunch and raspberry Eton Mess

CHEESE BOARD

Somerset camembert
Blacksticks blue
Cheddar Butlers secret wedge
Chutney, grapes and Peter’s yard crackers

—_—

A selection of teas and coffees

Please note this menu is subject to change, if any item become unavailable a suitable alternative will be provided.





