Autumn Cooe&-long
Dinner

&DQ-W FRRN EXW ZDQ

This is your opportunity to do more than
just eat dinner. Sage Head Chef, Jeff
Cadden, will showcase the cooking
methods for three dishes taken from his
exclusive Autumn menu.

Starter
Warm duck salad,
with a blackberry and gin dressing

Main Course
Seared grey mullet, with tomato,
sweet corn and fennel herb salsa

Dessert
Poached pear, with an iced cinnamon
parfait and chocolate sauce

Thursday 30th September, 7pm £17.95 per person

To book please ask at reception.




