3 Courses - £42pp

Starters Tuna Tartare (GF)
Sesame, Avocado, Red Chilli, Lime, Wonton Crisps, Coriander

Braised Beef Croquette
Rocket, Horseradish Mayo

Roasted Cherry Tomato Tart (VE)
Sesame, Avocado, Red Chilli, Lime, Wonton Crisps, Coriander

Carrot and Ginger Soup (GFA)
Whipped Butter, Sourdough Bread

Sharing Baked Baron Bigod Brie

Starter Truffle, Roasted Macadamia Crumb, Toasted Sourdough,
Caramelised Red Onion Chutney

Mains Pan Roast Stone Bass (GFA)
Lobster Chowder, Clams, Mussels, Crayfish, Monk’s Beard

Wild Mushroom Tortelloni (VE)
Jerusalem Artichoke Velouté, Truffle Oil, Salsa Verde

Chicken Primavera (GFA)

Corn fed Chicken Supreme, Roasted Vegetables, Pomme
Puree in a Creamy Sauce

Sharing 280z Cote de Boeuf (GFA)

Main Dauphinoise Potato, Peppercorn Sauce, Watercress
(£7 Supplement Per Person)

Desserts Salted Caramel Topped Choclolate Brownie
Warm Chocolate Sauce, Vanilla Ice Cream

Raspberry & Limoncello Cheesecake
White Chocolate Crumbs, Raspberry Sorbet

Selection of Ice Cream (V, GF) or Sorbet (VE, GF)
Please ask your server for flavours

Sharing Cookie Dough

Dessert Milk Chocolate Cookie Dough, Warm Chocolate Sauce,
Strawberry, Vanilla Ice Cream



