A TABLE

fine dining at home

spring

Pea and mint soup, creme fraiche, parma ham crisp
Rosemary and garlic lamb loin, potato dauphinoise, asparagus

Tarte au citron

summer

Roasted red pepper, fennel, coriander
Lemon and thyme roasted poussin, slow-cooked fennel, Hasselback potatoes

Summer pudding, fresh berries, elderflower cream

autumn

Chicory, walnut, pear and Roquefort salad
Apple and sage pork tenderloin, cider sauce, celeriac purée, wilted greens

Butterscotch panna cotta, blackberries, ginger nut crumb

winter

Beetroot and horseradish cured salmon, beetroot salad, seeded crackers
Marmalade duck, roasted sweet potato and lentils, wilted spinach

Chai spiced pears, granola crunch, and cinnamon cream






