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Escoffier Gourmet Dinner 

Asian Odyssey

***
Thai-style glass noodles, kimchi, beansprouts, toasted peanuts (v)

Tea smoked duck breast, spiced beetroot

Griddled pork, squid, watermelon   
      
Steamed bass, hot & sour mussels, chilli & lime

* * * 
 Sorbet
***
Red-cooked chicken, sesame beans, black mushroom noodles

 ‘Catch of the Day’ tandoori spice, pea & paneer ragout, Indian style potato cakes

Black pepper beef, Asian greens, coconut rice, tamarind, ginger 

Polenta rarebit with roasted peppers, butternut squash, baby onions, puy lentils, Panaeng style broth ( V )
 
* * * 
Coconut mousse, lime sponge, chocolate & chilli sauce

Kumquat cake, 5 spice ice-cream

Griddled haloumi cheese, mango salsa, chapatti

Lemongrass & ginger cheesecake, macerated kiwi

***
Cafetière coffee served with a selection of petit fours - £2.45 per person

Price per person: £20.95 for 4 courses inclusive of VAT

'Information regarding food allergens available; please ask a member of staff'
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