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SATURDAY 26 SEPTEMBER 2026 | REUNION DINNER

Starter
Buffallo mozzarella with basil and heirloom tomatoes       
Roquette and pimento salad, caramelised peach compote         
Red onion chutney, crisp sourdough (V)

Main course
Honey roat breast of Gressingham duck with a confit leg,    
orange and spring onion stuffing wrapped in pancetta
Tarragon Dauphinoise potatoes
Braised red cabbage                                                                  
Creamed leeks and chestnut mushrooms                                     
Port jus (A)

Vegetarian main course

Confit sweet potato and asparagus tarte tatin with spiced tofu (V) 
Tarragon Dauphinoise potatoes
Braised red cabbage                                                                    
Creamed leeks and chestnut mushrooms                                     
Red onion sauce

Dessert
Dark chocolate and caramel ganache tart with blueberry compote 
and a gingerbread crumb




