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CRrRAB MANOR HOTEL
CrAB & LOBSTER RESTAURANT

Bublé Night

Menu

White onion & truffle soup
Ham hock terrine, pease pudding
Crab & avocado with fennel salad

Beetroot & orange salad (VG)

Heritage tomato salad (VQG)

Half garlic lobster, new potatoes or fries, salad
Flat Iron steak fried potatoes, truffle, leaves, aged parmesan
Trout, girolles, peas, & broad beans
Pork loin, apple & walnut ketchup

Orecchiette with wild mushroom, pea & mushroom velouté (VG)
Gin & lime sorbet (VG)

Carrot cake, carrot puree & white chocolate creméux (V)
Créme brilée, shortbread (V)

Basque cheesecake, macerated strawberries

£75 per person

All fish may contain bones. *CONSUMING RAW OR UNDERCOOKED SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS

***Please inform your server if you have and allergies or dietary requirements***
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