A

THE STANNEYLANDS

Private Pining Fegnu

Starter
lg rargbit with erispy bacon on toasted foccacia
Pressed chicken & thyme terring with a sga salt erisped ciabatta (GF()
Soup with sourdough bread (GFH) (VGQ)

Pan sgared garlic shell on prawns in garlic butter on a toasted sourdough and aioli dip. (GF)

Mains:
Wild mushroom & asparagus risotto with a parmesan crisp (GF)
Herb roasted Chickegn with Parmentigr potato braised Ralg, red wing sauce (GF)
6oz sirloin with homgmadge chimichurri butter and cregss (GF)

Sgabass with a warm potato & caper salad and lgmon mustard dregssing (GF)

Pesserts
lsgmon posset with hongy baked nut granola and fresh raspberrigs (V)
Sgasonal fruit erumblg with oat erumblg and vanilla icg eream. (V)
Warm Bakewell tart with dmaretto and raspberry compote (GF)

Chocolatg brownig with a frgsh berrg medley. (GF)(V)



