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Roasted Guinea Fowl -  Puffed Buckwheat  -  Morel  Mushroom -  Asparagus  -
Fermented pearl  onion jus
  or  
Charred Hispi  -  Aubergine Mousse  -  Asparagus  -  Hay Mayonnaise  -  Puffed
Buckwheat  -  Pickled Shal lot  -  Wild Garl ic  Sauce (V)

Smoked Butter  -  Burnt  Leek Powder -  Parmesan & Rosemary
Sourdough 
or
Smoked Butter  -  Burnt  Leek Powder -  Herbed Sourdough
 (V)

B R E A D  C O U R S E

M A I N

D E S S E R T
Rhubarb and Ginger  Parfa it  -  Rhubarb gel  -  Digest ive  crumb -  Miso Ice
Cream -  White  chocolate  Tui le
or
Rhubarb and Ginger  Parfa it  -  Rhubarb gel  -  Toasted Oat  Crumb -  Miso
Vegan Ice  Cream(V)

£35 for 6 course - Prices  include VAT & Complimentary Drink

Restaurant64@chichester.ac.uk

Rice Paper  Pi l low -  Blue Cheese  Mousse  -  Fig  Gel  
or
Rice  Paper  Pi l low -  Sauté  Mushroom -  Mushroom Ketchup (V)

A M U S E  B O U C H E

F I S H
Lime Cured Sea Trout  -  Green Apple  Puree -  Crème fra iche foam -  Pickled
Cucumber -  Dressed Swiss  Chard -  Nasturt ium -  Di l l  Tui le
or
 Lime Cured Kohlrabi  -  Pickled Cucumber -  Green Apple  Puree -Kohlrabi  Gel
-Apple  Cider  Vinegar  Granita  -  Swiss  Chard -Nasturt iumi (V)

S E L E C T I O N  O F  P E T I T  F O U R S

Menu by 
Ben Northeast - Ryan Jackson Owen 

 Oliver Burroughs - Sebastian Balcerzak


	Gourmet Menu #3
	BREAD COURSE
	Smoked Butter - Burnt Leek Powder - Parmesan & Rosemary Sourdough  or Smoked Butter - Burnt Leek Powder - Herbed Sourdough  (V)

	AMUSE BOUCHE
	Rice Paper Pillow - Blue Cheese Mousse - Fig Gel  or Rice Paper Pillow - Sauté Mushroom - Mushroom Ketchup (V)

	FISH
	Lime Cured Sea Trout - Green Apple Puree - Crème fraiche foam - Pickled Cucumber - Dressed Swiss Chard - Nasturtium - Dill Tuile or  Lime Cured Kohlrabi - Pickled Cucumber - Green Apple Puree -Kohlrabi Gel -Apple Cider Vinegar Granita - Swiss Chard -Nasturtiumi (V)

	MAIN
	Roasted Guinea Fowl - Puffed Buckwheat - Morel Mushroom - Asparagus -Fermented pearl onion jus   or  Charred Hispi - Aubergine Mousse - Asparagus - Hay Mayonnaise - Puffed Buckwheat - Pickled Shallot - Wild Garlic Sauce (V)

	DESSERT
	Rhubarb and Ginger Parfait - Rhubarb gel - Digestive crumb - Miso Ice Cream - White chocolate Tuile or Rhubarb and Ginger Parfait - Rhubarb gel - Toasted Oat Crumb - Miso Vegan Ice Cream(V)
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