TASTING MENU
£50

STARTERS

a61kal Warm Flatbread & Burrata

olive tapenade, roasted ibérico, tomatoes, rocket
(Egg, Gluten, Milk, Mustard, Nuts, Sesame, Soya, Sulphites)

s70kal SOked Salmon

golden beets, lemon cream, radish, orange vinaigrette
(Egg, Fish, Milk, Mustard, Sulphites)

w6 k2l Beetroot Salad
caramelised goat's cheese, heritage beetroot,
watercress, honey mustard dressing
(Celery, Egg, Milk, Mustard, Sulphites)

MAINS

skl Pan-seared Salmon
warm Nicoise salad, olives, pickled ginger, lemon tapenade

(Celery, Fish, Milk, Mustard, Sulphites)

725kl Roast Baby Chicken
puy lentils, pumpkin caponata, herb butter sauce
(Celery, Milk, Sulphites)

380kl Slow-cooked Aubergine (VG)
malabar coconut curry sauce
(Celery, Sulphites)

DESSERTS

w7kl Winter Red Apple Cheesecake
caramelised pineapple, spiced apple, sablé breton
(Egg, Gluten, Milk, Soya, Sulphites)

ssekeal Sticky Toffee Pudding
vanilla ice-cream, toffee sauce
(Egg, Gluten, Milk)

Vegetarian (V), Vegan (VG) options available. We always endeavour to manage the unintentional
Adults need around 2000Kcal a day. presence of allergens through potential cross-contact;
All prices are inclusive of 20% VAT. however, we cannot guarantee that any of our foods

A discretionary service charge of 12,5% are allergen-free or suitable for those with allergies.
will be added to your final bill. Please speak with our trained staff about allergens.
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