
Truffle & Cauliflower Velouté (N) (GFA)
Toasted Hazelnuts, Blue Cheese, Toasted Focaccia

Smoked Ham Hock & Chicken Terrine (N)(GFA)
Walnut Gel, Celeriac Remoulade, Pickled Apple, Sourdough, Endive 

Citrus Cured Salmon
Grapefruit, Avocado Crema, Yuzu Dressing, Focaccia, Pickled Jalapeño

Starters

Mains
Treacle Glazed Rump Cap

Whipped Mashed Potato, Braised Shallot, Tenderstem Broccoli,
Bordelaise Sauce

Pan Fried Hake
Haricot Bean & Chorizo Cassoulet, Charred Courgette,

Cauliflower Purée, Kelp Butter Sauce, Ikura

Wild Mushroom Risotto
Crispy Enoki Mushrooms, Confit Garlic Purée, Aged Parmesan

Desserts
Chocolate Fondant

Pistachio Ice Cream, Salted Caramel Fudge

Sticky Toffee
Toffee Sauce, Clotted Cream Ice Cream, Candied Walnuts

Chefs 5 Cheese Selection
House Chutney, Crackers, Pickled Celery & Grapes


