SCALLOP WEEK
TASTING MENU

Leek & potato veloute with seared scallop crouton
(try with a glass of Prosecco Extra Dry Frasinelli 125ml £4.00)

Coquille St Jacques — gratinee in the shell with

creamy mash, Gruyere & spinach

(try with the Sauvignon de Tourraine, Chateau de la Presle 2007,
[25ml £4.00)

Scallops with black pudding, pea mousse &

crispy bacon lardons
(try with the Dolcetto d'Alba 2007, Luigi Baudana 125ml £4.50)



