experience

GRAVETYE

through the seasons

Table d’Hote Lunch Menu

First Courses

Cream of Garden Parsnip & Apple Soup

with sage croutons

Charlotte of Lemon Sole & Organic Salmon

Poached rock oyster & oyster foam
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Main Courses

Pan Fried West Coast of Skate Wing

Crushed potatoes, cockle, mussel & caper butter

Duo of Suffolk Pork

Braised savoy cabbage, Bury black pudding & Armagnac roasting juices
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Desserts

Delice of Dark Chocolate & Autumn Bliss Raspberries

Raspberry compote & vanilla ice cream

Chef’s Choice of British and Continental Cheese
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The price of this menu is £25.00 inclusive of VAT

A discretionary service charge of 12.5% will be added to the final account.

Coffee and Petit Fours - £4.00



