experience

GRAVETYE

through the seasons

Mark Raffan, Co-Proprietor and Chef, is delighted to offer you his menu. We endeavour to source all of
our produce locally. Should you wish to have more simply prepared food, please do not hesitate to ask.
Bon appetite!

First Courses
e Seared Fillet of English Red Mullet with Roasted Scallops

Sweet pepper and crab risotto, bouillabaisse juices

¢ Duo of Home Smoked Salmon and Gravadlax
Light watercress mousse, sweet mustard and salmon keta dressing

e Lasagne of Wood Pigeon and Foie Gras

Celeriac purée and Madeira

e Tian of Cornish Crab

White tomato foam, avocado and lime panna cotta, gazpacho dressing

e Salad of Rabbit

Pickled forest mushrooms, ballotine of the leg and caramelized apple

e Gravetye’s Runner Bean and Marinated Tomato Salad
Grilled goats cheese and garden herb vierge

Main Courses
All our dishes are suitably garnished with vegetables

e Sauté of Forest Mushrooms
Parsley risotto, garden vegetables and Brie

¢ Grilled Dover Sole (£5.00 Supplement)

Served on or off the bone with garden herb butter

e Sauté of English John Dory

Baby artichoke, button onion, courgette Barigoule, tomato, basil and olive oil dressing

e Pan Fried Fillet of Seabass

Fennel purée, Provencal vegetables, Bouillabaisse juices scented with tapenade

e Medallion of Veal

Shallot tart tatin, creamed leeks, garden vegetables and Madeira

e Loin of Local Venison

Braised red cabbage, spiced garden plums and rich venison sauce






