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opportunity to do more than just eat dinne
Sage Head Chef, Jeff Cadden, will showc
the cooking methods for three dishes take

from his exclusive Spring menu.

Starter
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marinated black grapes

Main Course
Pan fried fillet of sea bream, spring
onion mash, purple sprouting and
a white wine sauce

Dessert
Tender rhubarb creme brulee with a
homemade shortbread biscuit

Thursday 4th March, 7pm  £17.95 per person




