FREDERICK’S RESTAURANT
Confit chicken and roasted apple salad, lemon crème fraiche

Smoked salmon and avocado roulade, confit cherry tomato, scallop tuile

Poached english asparagus, hens’s egg and parmesan cream

000

Pan seared wild sea bass, peas, baby onion and parmentier potato

Mozzarella and sun-dried tomato stuffed chicken with crushed Jersey Royals and tomato and caper vinaigrette

Open lasagne, marinated field mushrooms, leek gratin and cured baby vine tomatoes

000

Lemon tart, honey infused mascarpone and mint syrup

Strawberry cheesecake, balsamic vinegar and basil jelly

Selection of local cheeses, sweet grape chutney and oatcakes (£2.00 supplement):-*
Waterloo cheese (unpasteurized) from Riseley, Reading

Rosary goats cheese (soft cheese) from Salisbury, Wiltshire

Barkham Blue (strong cheese with lovely texture) from Wokingham, Berkshire

2 courses £17.95   3 courses £20.95
A discretionary service charge of 12.5% will be added to the bill

