Landings 72 Menu
2 Course £18
3 Course £22.50
Starter
French Onion Soup, Gruyere Croute
Pernod Grilled Crevettes, Shaved Fennel, Dill
Woodland Mushroom White Bean Pate, Sauteed Wild Mushrooms, Sweet Pickled Beetroot, Einkorn Bread
Salad of Confit Duck, Orange, Puy Lentil Endive and Vinegrette
Main Course 
[bookmark: _GoBack]Two Bone Pork Loin, Glazed Faggot, Colcannon Champ, Caramalised Apple Puree, Cider Butter Sauce
Ballotine of Chicken, Garlic, Parsley, Truffle Pomme Puree, Glazed Button Onions, Spinach, Pan Jus 
Paupiette of Plaice, Braised Bok Choi, Coconut Thai Broth, Sesame
Butternut Squash and Goats Cheese Ravioli, Roasted Red Pepper, Garlic Pesto 
Dessert
Chocolate Fondant, Stem Ginger, Clotted Cream
Tart Au Citron, Crème Fraiche Sorbet
Peach Melba
Cheese Board, Crackers, Chutney, Frozen Grapes 
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