
Please make the team aware of dietary requirement 48hrs prior due
to high demands  

Ask a Member Of Staff Regarding a Wine Flight

TASTING MENU

 15  October| £30ppth

Beetroot macaroon

Confit rabbit bon bons

Pan roast pollock

Braised beef cheek

Toffee pear mille-feuille

Caramel cream, toasted hazelnutsCaramel cream, toasted hazelnuts

Whipped goat's cheese, pink peppercornsWhipped goat's cheese, pink peppercorns

Red wine, smoked lardons, pomme puréeRed wine, smoked lardons, pomme purée

Cauliflower, curry oilCauliflower, curry oil

Celeriac remoulade, endiveCeleriac remoulade, endive



Please make the team aware of dietary requirement 48hrs prior due
to high demands  

Ask a Member Of Staff Regarding a Wine Flight

TASTING MENU

  22  October | £30ppnd

Crispy Brie

French Onion Tart

Smoked haddock fishcake

Chicken breast

Chocolate mousse
Chocolate soil, tempered shardsChocolate soil, tempered shards

Warm pepper and mango chutneyWarm pepper and mango chutney

Mushroom and truffle mousse, Fondant
potato, Confit leek,  thyme butter sauce
Mushroom and truffle mousse, Fondant
potato, Confit leek,  thyme butter sauce

Date chutneyDate chutney

Pea and chilli salsa, soy and sesame
dressed frisée

Pea and chilli salsa, soy and sesame
dressed frisée



Please make the team aware of diatary requirement 48hrs prior due
to high demands  

Ask a Member Of Staff Regarding a Wine Flight

TASTING MENU
 5  November | £30ppth

Tomato Custard

Hispi Cabbage

Hake Fillet

Steak Frites

Tarte au Citron
Crème de cassis sorbetCrème de cassis sorbet

Café de Paris butter, watercressCafé de Paris butter, watercress

Pine roast courgette, sauce pestoPine roast courgette, sauce pesto

Herb crumb, split dill creamHerb crumb, split dill cream

Basil crackerBasil cracker
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