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FIRECRACKER PRAWN COCKTAIL

crispy prawns, gochujang Bloody Mary sauce, pickled celery, baby gem

CRISPY PORK BELLY BITES
five spice glaze, burnt apple purée, crackling crumb

ROASTED CAULIFLOWER SHAWARMA (VG)

charred cauliflower, tahini yoghurt, pomegranate, flatbread shards

BURRATA & BLOOD ORANGE (V)
black olive caramel, pistachio, basil oil

FROZEN MARGARITA GRANITA (VG)

lime, sea salt, a touch of chilli

10°“ FLAT IRON STEAK

black garlic butter, crispy shallots, dressed rocket, skinny fries

ROAST CHICKEN SUPREME

buttery chicken gravy, crispy chicken wing, charred hispi cabbage

ROASTED CHALKSTREAM TROUT
brown butter, caper snow, crushed new potatoes, dill oil

SQUASH & KIMCHI PITHIVIER (VG)
gochugaru glaze, crispy sprouts, vegan jus

all mains are served with beef fat roast potatoes with rosemary salt,
burnt honey & mustard glazed carrots, creamed leeks, charred brussels sprouts with
chilli flakes & toasted hazelnuts and buttered winter greens

BURNT BASQUE CHEESECAKE

mulled cherry compote

DARK CHOCOLATE DELICE

salted caramel, cocoa nib, creme fraiche

SPICED PINEAPPLE & RUM (VG)

coconut sorbet, lime, toasted coconut

PARKHOUSE FARM 'THE MONARCH’ BLUE CHEESE

sticky quince, charcoal crackers

FRESHLY BREWED TEA OR COFFEE, RASPBERRY PATE DE FRUIT

allergies and intolerances: before you order please speak to a member of staff if you would like to know about our ingredients
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