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AMUSE BOUCHE - FRANCE
French onion soup with Gruyeére croutes

STARTER 1 - INDIA
Confit chicken thigh, coriander, and butter chicken sauce

STARTER 2 - CHINA
Chinese spiced pulled pork bao bun, sesame, spring onions-and
pickled vegetables

FISH - THAILAND
Thai green curry emulsion, cod croquette, coriander cress

MEAT - GREECE
Marinated lamb rump, braised lamb kofta, grilled tomato,
roasted courgette, sautéed potatoes and tzatziki

PRE-DESSERT - ENGLAND
‘Strawberries and cream’ - Strawberry sorbet, vanilla crumble,
whipped cream espuma

DESSERT - ITALY
Tiramisu
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01843 460 100 | events@yarrowhotel.co.uk

This is a set menu, and cannot be adapted to accommodate dietary requirements or allergies
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