The Bull § Butcher, Turville
Functlom menu A £25 per heaol

Towmato and basil soup
Trio of melon salad
Chicken liver pate, Melba toast, veol onlon marmalade
2R
Poached sabmon, white wine and dill cream sauce
Roast chicken breast, Huntsman sauce
Roast lotn of pork, prune stuffing, calvados and cider sauce
Stuffed ronst pepper with Mediterranean vegetables and provencale sauce

Chef’s selection of vegetables
28
Profiteroles with chocolate sauce
Bton Mess with strawberry coulis
Vanilla pannacotta with fruits of the forest compote

Functlom menu B £32.50 per head

Roasted butternut soup with Stilton and sage croute
Duck Liver parfait, toasted brioche, prune and Earl Grey tea chutney
Grilled goats cheese and orange salad with plne nuts and wicro cress

8
Roasted cod with chorizo, clam and saffron broth
Roast Gressingham duck breast, port and berry sauce
Roast saddle of Lamb with Apricot stuffing, Rosemary and redeurrant sauce
Stuffed aubergine with wild mushrooms, tarragon cream sauce

Chef's selectlon of vegetables
28
Apple tarte tatin with vanilla ice cream
Marbled darle and white chocolate wmousse
Raspberry and white chocolate créme brulée

Functlom menu & £40.00 per head

Sweet pea and ham hock soup with Pancetta crisp, ham tortellint
Tian of crab and avocado, roasted pepper atoll, micro cress salad
Smoked chicken and folegras tervine, pear and vanilla puree, toasteo brioche
I
Poached haltbut, asparagus, champagne and chive velouté
rRack of lanmb, rosemary crust, Plauant sauce, Dauphinotse potato
Corn fed chicken breast with weushroom stuffing, wild mushroom and Madelra sauce
Condit plum tomato, shallot and wozzarella tart, basil pesto

Chef’s selection of vegetables
28
Chocolate and pecan tart, Plstachio iee cream
Lemon possett pudding, Limoncello and cltrus cats tongue biscuit
(ced banana parfait, salted caramel ice cream and peanut brittle




