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A BREAD BREAD ;
> Parmesan baguette, Caramelised onion focaccia, w
T whipped Pesto butter bone marrow butter
% FISH FISH
¢ Pan fried cod, shallot bhaji, curry sauce, Poached cod, confit leeks,
mango pureée, coriander lemon and caviar Champagne sauce
e MAIN MAIN
Lamb saddle wellington, creamed potato, _ Roasted lamb rump, braised lamb fat tartlet,
peas, silver skin onions, red wine sauce > add peas, Summer vegetables and Nico sauce
PRE-DESSERT PRE-DESSERT
Strawberry sorbet, brown butter crumble, Mojito
white chocolate espuma
DESSERT
DESSERT Pistachio and lemon mousse tart,
Chocolate cake, hazelnut praline, 3 vanilla sponge and
miso caramel, coffee ice cream mascarpone ice cream

SATURDAY 6™ JUNE | 18: 30..
£60 PER PERSON

ONE RED AND ONE BLUE MENU PER COUPLE

01843 460 100 | EVENTS@AYARROWHOTEL.CO.UK



	RED MENU
	BLUE MENU
	Pre-Dessert Mojito


