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C R I S PY  D U C K  &  B R A I S E D  O N I O N  C RO Q U E T T E S
confit duck leg, plum sauce, celeriac puree, chanterelles, caramelised plums

T W I C E  BA K E D  C R A B  S O U F F L É
 brown crab meat souffle, white crab & crème fraiche crust

F I G  &  B U R R ATA  TA RT * *
baked burrata cheese & fresh figs, crispy onions

W I L D  M U S H RO O M  CA P P U C C I N O
truffle foam, leek ash

T U N A  &  AVO CA D O  CA N N E L LO N I
crispy nori, avocado mousse, fresh tuna tartare

G O O S N A RG H  G U I N E A  F OW L  S U P R E M E
goose fat confit potatoes, parsnip foam, winter stem broccoli, redcurrant sauce

LOW  &  S LOW  B R A I S E D  P O R K  B E L LY  &  C H E E K 
rainbow heritage carrots and purée, potato and black pudding crispy bon-bon, 

calvados liqueur jus

F I L L E T  O F  S E A  BA S S 
saffron & shrimp risotto cake, asparagus ribbons, pancetta, tomato consomme

B U T T E R N U T  S Q UA S H  &  PA R M E S A N  R AV I O LO
 creamed & crispy leeks, sage butter, crushed amaretti

K E N DA L  M I N T  CA K E  DA R K  C H O C O L AT E  F O N DA N T  
mint chocolate chip ice cream

M A N G O  &  PA S S I O N  F RU I T  D E L I C E 
mango mousse, passion fruit jelly, fresh fruit salsa, passion fruit sorbet

L E M O N  &  G I N G E R  T R E AC L E  TA RT
lemon verbena, earl grey crème anglaise

M U L L E D  C I D E R  &  C R È M E  F R A I C H E  PA N N AC O T TA
textures of green apple, walnut crumble

F R E S H LY  B R E W E D  T E A  &  C O F F E E  W I T H  S A LT E D  CA R A M E L  B O N - B O N

allergies and intolerances: before you order please speak to a member of staff 

if you would like to know about our ingredients

** = GF / VG / DF dietary alternatives available where possible


