NODble Goose
( Course Tasting Menu

A Noble Favourite

Blush & Bloom

Beetroot Cured Salmon, Fennel, Sauce Gribiche GF

Fiano, dal Vulcano, France

Goose & Ham Hock Terrine, Carrot, Radish. Girolles, Chicken Butter Sauce

Bacchus, Shotley Vineyard, England

Monkfish, Mango Curry Sauce, Bombay Potato, Cauliflower, Golden Raisins, Coriander Gr

Gewurtztraminer, Anchorage, New Zealand

Lamb Cannon, Wild Garlic Gnocchi, BBQ Mayonnaise, Braised Lamb Belly, Shallot

Pinot Noir, Elegance, France

Rhubarb Cheesecake, Gingerbread, Buttermilk Ice Cream
Recioto Della Valpolicella Classico, Italy
Salted Caramel Tart, Roasted Almond Ice Cream

Espresso Martini

We are a fresh food kitchen and can amend our dishes to suit all needs,
please let our team know about any dietary requirements. GF- Gluten Free
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