
TO START

‘Music For a Sushi Restaurant’ Platter

Aromatic Duck Roll
Salmon & Avocado Roll

Asparagus Roll

TO FINISH

‘Watermelon Sugar’
Yuzu Posset, Charred Watermelon, Honey Tuille

Chefs Selection Of 3 British Cheeses
Served With Crackers, Caramelised Onion Chutney, Pickled Celery & Grapes

Sticky Toffee Pudding
Toffee Sauce, Vanilla Ice Cream

TO FOLLOW

Beef Brisket Ragu
12 Hour Braised Beef Brisket Ragu, Rigatoni, Pickled Jalapenos, Aged Parmesan

Pan Roasted Chicken Breast
French Style Peas, Braised Leeks, Truffle Mash, Chicken & Tarragon Sauce

Goats Cheese & Hot Honey Salad
Hot Honey Glazed Goats Cheese, Sundried Tomatoes, Pickled Red Onion Petals, Mixed Olives, Croutons, Yuzu

Dressing, Parmesan fries
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