Menu Friday 28th March 2025

Farnham Castle Supper Club

Amuse Bouche

Whipped Goats Cheese Tartlet
Honey, Walnut

Artichoke and Parmesan Arancini
Tarragon Aioli
Greyfriars, Sparkling Rosé, NV, England

Grilled Asparagus
Broad Beans, Watercress, Lovage, Confit Egg Yolk
Roux Pére et Fils, Bourgogne Aligoté, 2021, France

Sea Bass & Citrus Beurre Blanc
Fennel, Blood Orange, Almond
Whitehaven, Sauvignon Blanc, 2021, New Zealand
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Herb Crusted Lamb Loin (
Wild Garlic, Potato Gratin, Rosemary Jus N jr °
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Battle of Bosworth, Cabernet Sauvignon, 2018, Australia

Fleur De Paradis _ ‘;\I/

Grapefruit & Lemon Sorbet, Candied Orange and St Germain 5,:“,\ o

Lemon & Honey Panna Cotta IS
Rhubarb, Crumble, Strawberry ay \
Lucien Lurton, Garonnelles, 2020, France A A

Five Courses £75

Optional Wine Pairing £50




