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r i n g

Vegetarian Main (Gourses

Mediterranean vegetables, goats cheese and minted cous-cous baked in puff pastry

served with red pepper mousseline

Gnocchi Provencal with wild mushroom asparagus, pak choi and Parmesan Sabayon

Mozzarella and red onion tart tatin, basil purée, olive oil and balsamic dressing




