DINNERS

Baked Parma ham wrapped figs with mixed leaves and blackberry sauce
Wild Chesil Beach sea bass fillets with asparagus risotto and chive hollandaise

Blackberry and apple crumble with vanilla custard

Grilled goat’s cheese salad with slow-roasted cherry tomatoes and coriander and basil dressing
Pan-fried monkfish fillet, creamed leeks, steamed spinach and new potatoes

Strawberry panna cotta with strawberry sauce

Roasted red pepper tart with Dorset salad leaves and mulberry vinaigrette
Pheasant and Somerset cider brandy casserole with mashed potatoes

Fantastic West Country cheeseboard with celery, grapes,
apples, biscuits and homemade quince jelly

Twice-baked three-cheese soufflé with crab apple and quince jelly

Poached and char-grilled organic chicken supreme with tarragon cream sauce
and rosemary-baked baby new potatoes

Sticky toffee pudding with caramel sauce and clotted cream



