®®
Au])erge du Lac

Vegetarian Tasting Menu

Amuse bouche

Heritage Beetroot
Goats Curd, Spiced Granola, Apple

Chilled Pea & Mint Soup
Chickpea, Feta, Olive, Pennywort , Lemon

Wye Valley Asparagus
Cucumber, Apple, Lemon & Mint Salad

Seasonal Carrot
Nasturtium, Hazelnut , Dill, Horseradish

Miso Caramel Mousse
Kinako Shortbread, Passionfruit Jam & Granita

35% Waina White Chocolate Ganache
Gariguette Strawberry, Black and White Sesame, Yogurt, Yuzu

Seven Courses: £85.00 per person
with
Tasting Wines: £135.00 per person

All game may contain shot. Meat served pink unless stated otherwise
Please note that a discretionary charge of 10% will be added to your bill.
All prices are inclusive of VAT.
Should you have any allergy concerns, please confirm with the Manager prior to placing your order



