[THE ROYAL

E X CETLLENTCE S I N CE I 8 3 2

PLATINUM JUBILEE

GALA DINNER MENU

SATURDAY 4™ JUNE 2022

Cola Gammon - Pineapple - Coriander

IOW Tomatoes - Bocconcini - Scotch Bonnet - Oil of Wight
or

Smoked Duck Breast - Plum - Torched Chicory - Tuille

Lamb Rump - Beetroot Gnocchi - Ricotta - Wild Garlic
or

Beetroot Gnocchi - Ricotta - Wild Garlic - Charred Greens

Monkfish Ceviche -Yuzu - Pistachio

Milk Chocolate - Yoghurt - Saffron
or

Panna Cotta - IOW Mermaid Gin - Cucumber - Mint

B@®

TWO AA ROSETTES
FOR CULINARY EXCELLENCE

Please inform a member of waiting staff if you have a food allergy or food intolerance.




