ANISE

RESTAURANT
To Start

Warm lobster and courgette cannelloni, pan seared scallops and citrus foam
£5.50 supplement

A tasting of salmon:
Smoked salmon with an apple and celeriac remoulade, tartare of smoked salmon with créme fraiche and Avruga caviar,
home cured salmon with cauliflower cream.
£5.50 supplement
Pan seared breast of pigeon, butternut squash and parsley risotto, perigourdine sauce
Fresh crab salad topped with avruga caviar, served with soft boiled quail eggs, caper and shallot dressing.
Fine tomato tart, tomato and vodka jelly, goats cheese fondant, black olive and fennel salad (v)

Pressed confit duck and foie gras terrine, soused wild mushroom salad, winter truffles and shaved parmesan
Main Course

A tasting of sussex beef:
Mini fillet tornedo with crispy anna potato
Mini cottage pie with smoked potato foam
Oxtail rotollo with spinach puree
£5.50 supplement
Herb glazed breast and confit leg of guinea fowl, buttered fondant potato, fresh baby vegetable fricasee
Seared fillet of line caught seabass, flamed langoustines and baby gem, herb gnocci finished with sauce vierge and citrus foam
Cider braised pork belly and pork cheek cannelloni, apple puree, celeriac fondant, seared Portland scallops
Cutlet of sussex lamb and braised breast of lamb, onion puree, baby aubergine, confit shallot and garlic, caramalised sweetbreads.
Slow butter braised native lobster, chive linguini, poached oysters, lemon grass foam
£5.50 supplement
Desserts

Warm Treacle tart, banana fritter and sussex clotted cream ice cream, blackcurrant wafer
Valrhona chocolate fondant, Earl Grey parfait, cocoa nib créme brulee and poached pear
Chilled vanilla rice pudding with praline tuille, cherry soup and pistachio ice cream
Caramelized apples, apple jelly, warm vanilla foam, walnut nougatine
Espresso tiramisu, sea salt caramel bavarois, mocca puree, mascarpone sorbet

The Felbridge dessert Assiette:
A selection of the above desserts for two to share

Selection of fine local and British cheeses
Any three types £4.00 supplement



