
APRIL SUPPER CLUB
£50 per person / £70 with wine flight

AMUSE BOUCHE
Homemade Brioche, Whipped Duck Liver Parfait

VEGETABLE
Celeriac Scallop, Caramelised Cauliflower, Wild Nettle Chimichurri

FISH
Pan-Fried Salmon Fillet, Spinach, Purple Sprouting Broccoli, Fish Cream

MEAT
Lamb Loin, Roscoff Onion, Pancetta, Pearl Barley, Silverskin Onion, Jus

PRE DESSERT
Baron Bigod Choux, Honey

DESSERT
Apple & Rhubarb Tarte Tatin, Ginger, Lime

PETIT FOURS
Marshmallow / Peanut Butter Fudge

Please let a team member know of any allergies or dietary requirements
A 10% discretionary service charge will be added to your bill, please be assured
100% of the charge is redistributed to the whole Wiveton Bell Team including

Kitchen, Housekeeping and Front of House teams.


