Menu Two £70pp

Tables available from 8-9pm the table is yours for the evening
To avoid disappointment on the evening we are asking for pre orders for the
whole party

Rafters Signature Bread
Henderson Relish Butter

Savoury Snacks

To Start...

BBQ Loch Duart Salmon
Hendo Yaki, caviar & cucumber

Moss Valley Pork Belly
cooked for 72 hours, choucroute & crackling

Yukon Gold Potato Dumplings
pumpkin, shitake mushroom & fresh truffle

To Follow...

Fillet of Beef
smoked ox cheek, caramelised onion & bone marrow sauce

Corn Fed Chicken
confit cauliflower, leg meat tortellini & toasted almond sauce

Butternut Squash Wellington
Jerusalem artichoke, grain mustard sauce

Optional Cheese Course... 3/5/7
To Finish...

“Passionfruit” — Pre dessert

72% Dark Chocolate Mousse
mandarin sorbet & douglas fir marshmallow

Apple “Cheesecake”

rosemary caramel & brown sugar ice cream



