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M A I N S

S T A R T E R S

D E S S E R T S

Two Cheese Souffle, Black Onion Seeds, Wild Garlic & Parsley Velouté,
Herb Salad, Nutty Dressing (V)

Prawn & Cuttlefish Toast, Crispy Tempura Squid, Passionfruit Chimichurri

Heritage Tomato Terrine, Balsamic Caviar, Tomato Consommé 
Crispy Tuille (GF) (VE)

Devilled Mackerel, Beetroot Carpaccio, Kohlrabi (GF)

Crispy Gochujang Chicken, Pickled Slaw (GF)

A Choice of Roast Lamb Or Pork
Roast Potatoes, Yorkshire Pudding, Cauliflower Cheese

Spring Vegetables, Veal Jus (GFO)

Miso & Soy Glazed Monk Tail, Tempura Monk Cheek, Warm Sesame Sushi
 Roll, Charred Pak Choi, Sauteed Wild Mushrooms, 

Wasabi Hollandaise (GF)

Blue Cheese Gnudi, Broccoli & Spinach Soup, Crispy Sage, Pinenuts (V) 

Raspberry & Vanilla Baked Alaska, 

Caramelised Banana Parfait, Torched Banana, Whisky Sponge (GF)

Chocolate delice, Coffee Ice Cream, Brandy Sponge (VE) 

Meringue Duo, Chantilly Cream, Fresh Berries (GF)

Chocolate Crème Pat Filled Swiss Roll

1 Course £22 |2 Course £30 | 3 Course £36


