THE DORSET CHEF

LOCALLY SOURCED

Starters:

Moules mariniere
Heston’s chicken liver parfait, sourdough, apple & fennel jam
French onion soup
Seared tuna Nicoise salad
Shetland king scallop, mornay sauce, crackling crumb

Confit duck croquette, butter onion emulsion, pickled kohlrabi disc

Turbot, cider beurre blanc, new season asparagus
Beef bourguignon, pomme puree
Chateaubriand, peppercorn sauce, charred shallots, quadruple cooked chips
Loin of Purbeck pork, dauphinoise potato, fennel, cider sauce
Dover sole, beurre noisette, buttered rainbow chard
Sauteed Loch Duart salmon fillet, leeks, English sparkling wine sauce
Hake fillet, sauce gribiche
Crispy belly pork, pomme anna, wholegrain mustard sauce

Lamb rump, petit poi, pearl onions, lamb jus



