The Fed Lion Wiblingdon “Fine Dining Meuu

Awmuse — Bouche
Gazpacho; a wix ofy blended vegetables aud beetroot, topped with créme raicke & micro basil .
gegiumimgs
Salmon Ceviche; cured smoked salmow with a lemon dressing, créme fraiche.

Buttemut Squash € Sage risotto, with crispy sage leaves, toasted Razelnuts & olive oil
Swoked Pigeou Bieast, senved pink with a game jus, peard barley & canamelized apricot.

Middles
Touedos ofy Beefy; tenden illet steak, oyster mushrooms, noasted beetroot, potato nosti & glazed camot.
Scallop & King Prawn Duo, on a bed ofy stin fied Pak choi, sesame seeds and a chilli glaze.
Bhie, Mushroon & Cronberny Pithivien, roasted buttenut squash, antichoke Reants, beetroot syuup, toasted hazebuuts.
Hetb Crusted Kack ofy Laub, dauphinoise potato, coupit cherny tomato, kale, redeutant jus.
AW Maius senved with glazed camot, broceoli & asparagus tips.

Palate Cleauser

Puneapple & Orange Jelly.

Endings

Bavana and Dane Chocolate Progitenoles, with espresso sywp.
Black Forest Mille-Cfeuible, chocolate sponge, cheny sywp, vanibla cream.
Red Wine Poacked Pear, with an amaretto & pistackio pangait.

£40 Pen Person

Book Now and pre order witk a member ofy our team to avoid disappointment.



