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FINE DlNlNG NlGHT Bussey was just 18 when he left the North-East

for London to work at The Connaught under

WITH GOURMET CHEF the guidance of Angela Hartnett, a protegee of

TV chef Gordon Ramsay. Later he worked for

PAUL BUSSEY Mark Broadbent, who won accolades during
a stint on The Great Brifish Menu. Then came
f Tuesday 28th November ‘23 more experience as a sous-chef in Ramsay's
i 6.30pm restaurant in the Hilton Dubai before a spell af
N - £29.95 The Star Inn af Harome.

—— MENU —

AMUSE BOUCHE

Black pudding bonbon with cider and apple chutney

STARTER

Pan fried halibut with lobster risotto
OR

Autumn partridge salad

MAIN

Roast pheasant with parsnip and celeriac rosti, parsnip puree, beetroot, and red
wine jus

PRE-DESSERT

Lime sorbet

DESSERT

Chocolate torte with marmalade compote and Grand Marnier ice cream

PETIT FOURS

All our food is prepared to order, and we sirive fo safisfy all diefary
requirements. If you require information albout any ingredients or allergens in our
dishes, please ask a memlber of our team.

To book a table, call our team on 01642 333 271 or email watersidebrasserie @mbro.ac.uk



