
Ap�ren�ice Chef 
Fri 27 February 2026 

Tasting of homemade breads & butters 
Sourdough, brioche & soda bread 

Caffe de paris, woodland & lemon butters 
 
 

Oyster & Scallop 
Oyster, fermented shallot, rhubarb, saffron ailoi 

 
 

Ravioli 
Gorgonzola & spinach mousse, salsa di noci, shaved grana padona 

 
 

Palate cleanser 
Light mint tea, honey, lemon 

 
 

Fish 
Halibut loin, Pea puree, petit pois a la frainces, caper beurre noisette 

 
 

Duck 
Roast crown duck, celeriac puree, pickled & crisped, glazed berries, cherry jus 

 
 

Apple & Pear 
Poached apple, pear mousse, gingerbread crumb, apple sorbet 

 
 

To conclude 
Handmade Petit fours, tea or coffee 

 

£75 per person 
Booking essential, full payment at time of booking 

 
 

 

Ye Olde Bell Hotel & Spa  
Retford, Nottinghamshire DN22 8QS 

www.yeoldebell-hotel.co.uk enquiries@yeoldebell-hotel.co.uk  

Joi u fo  pecia evenin wher ou talente apprentic chef te int th potligh. 
Fro concep t creatio, thi i thei nigh t hin.  


