
S T A R T E R  

R O A S T E D  O N I O N  S Q U A S H  S A L A D

C r e a m y  l a b n e h ,  f r e s h  p o m e g r a n a t e  a n d  a  v i b r a n t
h e r b  d r e s s i n g  m a d e  w i t h  h e r b s  g r o w n  i n  t h e

S i d i n g s  G a r d e n .

M A I N  

D E S S E R T

C A S S O U L E T  O F  C O N F I T  D U C K  L E G ,
S M O K E D  H A M  H O C K ,  C A V O L O  N E R O  A N D

F L A G E O L E T  B E A N S

A  r i c h  a n d  c o m f o r t i n g  F r e n c h  c l a s s i c ,  s l o w -
c o o k e d  t o  b r i n g  t o g e t h e r  d e e p  f l a v o u r s  a n d

t e n d e r  t e x t u r e s .

P E A R  A N D  A L M O N D  T A R T E  B O U R D A L O U E
W I T H  H A Z E L N U T  I C E  C R E A M

A  t i m e l e s s  F r e n c h  d e s s e r t  f e a t u r i n g  t e n d e r
p o a c h e d  p e a r  a n d  a l m o n d  f r a n g i p a n e ,  f i n i s h e d

w i t h  c r e a m y  h a z e l n u t  i c e  c r e a m .

V e g e t a r i a n ,  v e g a n  a n d  g l u t e n - f r e e  o p t i o n s
a r e  a v a i l a b l e .  P l e a s e  l e t  u s  k n o w  o f  a n y

d i e t a r y  r e q u i r e m e n t s  i n  a d v a n c e  w h e n
b o o k i n g  y o u r  t a b l e  

£ 3 9  P E R  P E R S O N  


	STARTER
	ROASTED ONION SQUASH SALAD
	Creamy labneh, fresh pomegranate and a vibrant herb dressing made with herbs grown in the Sidings Garden.


	MAIN
	CASSOULET OF CONFIT DUCK LEG, SMOKED HAM HOCK, CAVOLO NERO AND FLAGEOLET BEANS
	A rich and comforting French classic, slow-cooked to bring together deep flavours and tender textures.


	DESSERT
	PEAR AND ALMOND TARTE BOURDALOUE WITH HAZELNUT ICE CREAM
	A timeless French dessert featuring tender poached pear and almond frangipane, finished with creamy hazelnut ice cream.
	£39 PER PERSON



