TASTING MENU

15" October| £30pp

BEETROOT MACAROON
WHIPPED GOAT'S CHEESE, PINK PEPPERCORNS

CONFIT RABBIT BON BONS
CELERIAC REMOULADE, ENDIVE

PAN ROAST POLLOCK
CAULIFLOWER, CURRY OIL

BRAISED BEEF CHEEK
RED WINE, SMOKED LARDONS, POMME PUREE

TOFFEE PEAR MILLE-FEUILLE

CARAMEL CREAM, TOASTED HAZELNUTS

ASK A MEMBER OF STAFF REGARDING A WINE FLIGHT

—

PLEASE MAKE THE TEAM AWARE OF DIETARY REQUIREMENT 48HRS PRIOR DUE




TASTING MENU

—

22"9 October | £30pp

CRISPY BRIE
WARM PEPPER AND MANGO CHUTNEY

FRENCH ONION TART
DATE CHUTNEY

SMOKED HADDOCK FISHCAKE
PEA AND CHILLI SALSA, SOY AND SESAME

DRESSED FRISEE

CHICKEN BREAST

MUSHROOM AND TRUFFLE MOUSSE, FONDANT
POTATO, CONFIT LEEK, THYME BUTTER SAUCE

CHOCOLATE MOUSSE
CHOCOLATE SOIL, TEMPERED SHARDS

ASK A MEMBER OF STAFF REGARDING A WINE FLIGHT

—

PLEASE MAKE THE TEAM AWARE OF DIETARY REQUIREMENT 48HRS PRIOR DUE




TASTING MENU

5" November | £30pp

TOMATO CUSTARD
BASIL CRACKER

HISPT CABBAGE
HERB CRUMB, SPLIT DILL CREAM

HAKE FILLET
PINE ROAST COURGETTE, SAUCE PESTO

STEAK FRITES
CAFE DE PARIS BUTTER, WATERCRESS

TARTE AU CITRON
CREME DE CASSIS SORBET

ASK A MEMBER OF STAFF REGARDING A WINE FLIGHT

C—

PLEASE MAKE THE TEAM AWARE OF DIATARY REQUIREMENT 48HRS PRIOR DUE




	TASTING MENU
	15th October| £30pp
	Beetroot macaroon
	Confit rabbit bon bons
	Pan roast pollock
	Braised beef cheek
	Toffee pear mille-feuille
	Whipped goat's cheese, pink peppercorns
	Celeriac remoulade, endive
	Cauliflower, curry oil
	Red wine, smoked lardons, pomme purée
	Caramel cream, toasted hazelnuts
	Please make the team aware of dietary requirement 48hrs prior due to high demands



	TASTING MENU
	22nd October | £30pp
	Crispy Brie
	French Onion Tart
	Smoked haddock fishcake
	Chicken breast
	Chocolate mousse
	Warm pepper and mango chutney
	Date chutney
	Pea and chilli salsa, soy and sesame dressed frisée
	Mushroom and truffle mousse, Fondant potato, Confit leek,  thyme butter sauce
	Chocolate soil, tempered shards
	Please make the team aware of dietary requirement 48hrs prior due to high demands



	TASTING MENU
	5th November | £30pp
	Tomato Custard
	Hispi Cabbage
	Hake Fillet
	Steak Frites
	Tarte au Citron
	Basil cracker
	Herb crumb, split dill cream
	Pine roast courgette, sauce pesto
	Café de Paris butter, watercress
	Crème de cassis sorbet
	Please make the team aware of diatary requirement 48hrs prior due to high demands




