BRASSERIE MAX

STARTER
Cream of asparagus and feta soup
Cured organic salmon, lemon, dill and chive créme fraiche
Beef carpaccio, wild rocket and Parmesan
Goat’s cheese, pomegranate, cucumber, chilli almonds, watercress

MAIN
Corn fed chicken, artichoke mash, fine beans, rosemary jus
Organic salmon, asparagus, samphire, Champagne cream sauce
Braised lamb shank, Montgomery cheddar mash, winter greens
Roasted pumpkin, grilled Treviso and Tallegio risotto

DESSERT
Strawberry and Champagne bavarois
Mandarin tart, créme fraiche
Rhubarb and ginger crumble with custard
Neal’s Yard cheese, apple and celery chutney, biscuits



