
CHEF’S SELECTIONS 
 
 
 
 
 
 

A Small Example of Special Dishes 
 

Offered on a Changing Basis 
 
 
 

Roasted Fillet of Veal 
wilted spinach, truffle whipped potatoes 
sauce béarnaise, 
 
 
 

Open-faced Ravioli of Confit Duck 
braised bok choy, sherry & wild mushroom sauce 
 
 
 

Pan-Fried Fillet of Sea Bass 
seared scallop, crab & spring onion risotto 
 
 
 

Poached & Roasted Quail 
smoked bacon, Puy lentils, sauté potatoes, port jus 
 
 
 

Roasted Loin of Lamb 
braised faggot, fondant potato, Chantenay carrots,  
celeriac foam 
 
 
 

Pan-Fried Fillet of Wild Salmon 
asparagus tagliatelle, red pepper sauce 

 


