
To Start
• Red Pepper & Feta Bruschetta, Balsamic Glaze

• Butternut Squash & Roasted Garlic Soup

• Duck & Chicken Liver Parfait with Pancetta & Pistachios

• Woodland Mushroom & Blacksticks Blue on Toasted Sourdough

• Pan Seared King Scallop, Pea Puree, Chorizo Dust (£3 supplement)

The Main Event
• White Wine & Garlic Poached Cod, Colcannon Mash, Tenderstem 

Broccoli

• Beef Bourguignon, Creamed Potatoes, French Beans

• Beetroot Wellington, Carrot & Swede, Roast Potato, Gravy

• Chicken Cordon Bleu, Dauphinoise Potato, Chantenay Carrots

• Mustard Glazed Rack of Lamb, Potato Gallette, Creamed Savoy   

Cabbage (£3 supplement)

To Follow
• An Assiette of Desserts

Lemon Mille-Feuille - Chocolate & Coconut Domes - Orange Crème 

Brulee

• Or Cheese Board, Chutneys, Crackers, Grapes (£6 supplement)

Freshly Brewed St Catherine’s Blend Fairtrade Coffee or Tea

£32.50 for 3 Courses & Coffee
To book, please visit www.themillatstcatherinespark.co.uk
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