BANGOR

5 Course Tasting Menu

Crispy beef chilli glaze, stir-fried vegetables in a pastry basket,
plum & star anise puree, five spice mayo

000~

Pan roasted mackerel, oatmeal crumb, picked cucumber, roast
beets & horse radish cream

“000™
Sweet pea veloute, tian of crab, mint oil, pea shoots, creme fraiche
“000™

Pork fillet, black pudding & pork mince farce, braised pork belly,
grilled asparagus, sweet potato puree, grainy mustard mayo, roasted
pears
or
Chicken breast, red pepper mousseline, pot roast drummers, brai-
sed fennel, salt baked baby potato, brandy & wild mushroom jus

000~

Apple cheese cake, apple & vanilla puree, apple sherbet meringue,
cider poached apple, tea soaked sultana puree, cinnamon ice cream

000~

Tea/Coffee



