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5 courses £45 Evening - Lunch £39

A glass of Three Choirs Sparkling or Kir Royal

w The Wharf House Canapés

♥  ♥  ♥

Scallops
Pan-fried w Sweet corn puree & crispy Bacon

Duck
A fan of pink Duck, w Orange segments, Walnuts & Rocket salad

Chicken Liver Parfait
w  Cranberry & Port, Artisan Toasts

Honey Roasted Fig
filled w Ricotta, Pine Nut  The Wharf House Piccalilli

Roasted Red Pepper & Tomato Soup
w a slice of Artisan Bread

♥  ♥  ♥
Champagne and Strawberry sorbet
♥  ♥  ♥

Venison
Rolled in Walnut, w Leek & Potato Gratin, Red Cabbage, 
Honey Glazed Parsnips, Redcurrant & Chocolate sauce

Aubergine
w Goats cheese, Mediterranean vegetables, 
Tomato compote and a Garlic & Herb Rosti

Chicken
 w Celeriac mash, Purple Sprouting, Kale

Sea Bass Tagliatelle
In a creamy white wine sauce w Mussels 

Herefordshire Fillet of Beef [£4 supplement]
Pan-fried w Port Shallot Reduction, Sesame Savoy Cabbage, 
hand cut Chips & Creamy Peppercorn Sauce

Wild Mushroom Risotto
w Truffle Oil & Parmesan shavings, Black Garlic

♥  ♥  ♥


Assiette à Dessert:-
Michael Cluizel Dark Chocolate & Grand Marnier Mousse;
Panna Cotta
w Lemon Curd, Blackberry Coulis, Lemon Meringue 

♥  ♥  ♥
Coffee or tea and The Wharf House petit fours £4
♥  ♥  ♥

Please be aware that all our dishes may contain nuts or traces of nuts
A discretionary 10% service charge will be added
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