NOVUS

RESTAURAN

Evencng Menw
£25pp

Neboles

Warm mixed nuts, warm bread with flavoured butter

Staters

Grilled scallops with a tomato chutney and roasted peppers
Sauteed of seasonal vegetables with poached egg and fresh herbs
Roasted mussels with piccolo tomatoes and chorizo
Roast quail with game chips, watercress and bread sauce apple puree

Maing
Slow cooked beef shin with Savoy cabbage, roast parsnips and sherry
vinegar reduction and butternut puree
Slow roasted pork, kale, roasted pumpkin seeds and dauphinoise
potatoes
Roast cod with lemon beurre blanc and winter ratatouille
Aubergine and chickpea curry with flatbread & puffed risotto

Desserts

Blackberry parfait, honeycomb and apple sponge
Brandy poached plum and mascarpone créme brilée
Milk chocolate cream with coffee topped with cob nuts
Glazed lemon tart with créeme fraiche

Not all ingredients are listed in the dishes. All food is prepared in an environment where cross contamination may occur.
Should you have significant food intolerances, please advise a member of staff.
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