
Esempio

STARTER

Loch Duart Smoked Salmon

Marinated Hass Avocado

Beetroot & Chicory Salad

Stichelton Cheese Dressing

Celeriac & Apple Velouté

Chestnuts, Herb Salsa

Wild Mushroom Vol-au-vent

Madeira Sauce, Winter Truffle

MAINS

Roasted 28-day Aged Beef Striploin or Corn Fed Chicken Crown & Herb Butter

Served with Yorkshire Pudding, Roast Potatoes, Maple Carrots, Gravy

Roasted Cornish Cod

Potato Puree, Baby Leeks, Red Wine Sauce

Pumpkin Risotto with Brussel Sprout Tops

Herb Dressing & Crispy Sage

SIDES £5 each

Mixed Leaf Salad | Buttered Tenderstem Broccoli | Roasted Potatoes | French Fries

Additional Bread Roll £1

DESSERTS

Roasted White Chocolate Mousse

Blackberry Compote

Warm Sticky Toffee Pudding

Clotted Cream Chantilly

Selection of British Cheese supplement £5

Served with Homemade Fruit Cake, Quince Jelly, Chutney, Sourdough Crackers

Three-course Menu 

£50 per person

+ 44 (0) 20 7584 6601

restaurant.thegore@starhotels.com


