Menu for Pillars

Amuse – Chilled Gazpacho / avocado guacamole
Starters  

Spiced Pear, Roquefort & Walnut salad Maria      
Tomato Tartlet with Ricotta cheese and (Truffle oil?) (APC) Happy 
Griddled Asparagus with Poached Hens Egg and hollandaise sauce (APC) Don 

Thai style Fish Cake with sesame seed (salmon/potato base) on Sweet Chili with Cucumber & pickled ginger relish( PC/APC)Rahyun 
Soup – Spring Carrot & Coriander soup (PC/ APC) All    
Mains

Slow cooked Rump of Lamb, fondant potato, creamed leek and rosemary jus APC Happy. 

Pan Seared Sea Bass, roasted & sun blushed  tomato, lemon & capers (Konnemann) Don      
“ Coq au vin”  Poussin, olive oil mash,  braised red cabbage (boule de choux) APC? RaHyun
Grana Padano Gnocchi with roasted butternut squash& beetroot  straw (V) BBC? Maria   
Dessert 
Lemon Tart with raspberry sorbet PC Rahyun
Rhubarb and Pecan Crumble with Marzipan Ice Cream BBC Maria
Pavlova Tart  with Berry compote and Mint (Konemann) Don
Chocolate and Orange Tavolleta (Patisserie)  Happy
