
Evening Menu
S T A R T E R S

M A I N S

D E S S E R T S

B B Q  B R O W N  B U T T E R  B E E F  S I R L O I N
Dauphino i s e  Potato ,  BBQ Courge t t e ,  Dev i l  Jus

R O A S T E D  M O N K F I S H
Lemon Po lenta ,  Charred  Leek ,  Crab  Bi sque

H A Z E L N U T  C O A T E D  S A L T  B A K E D  C E L E R I A C
Caramel i s ed  Bee troot ,  Cur ly  Kale ,  Ce l e ry  Root  Sauce

Any Al l erg i e s  or  Into l erances  P l ease  Let  a  Member  o f  S ta f f  Know Be fore  Order ing
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S A S H I M I  T U N A  T A R T A R E
Yuzu Kosho ,  Ci t rus  Sa lad ,  Se same Tui l e

TWICE BAKED GRUYERE CHEESE SOUFFLE
Wild  Mushroom,  Truf f l e ,  Parmesan Foam

H A N D  D I V E D  S C A L L O P
Cri spy  Pork ,  Curr i ed  Squash  & App le

L E M O N  M E R I N G U E  A R C T I C  R O L L
Raspberry  Sorbet  

M I L K  C H O C O L A T E  D E L I C E
 Honeycomb,  Vani l la  I c e  Cream

White  Choco late ,  P i s tach io ,  Yoghurt  Sorbe t

S E L E C T I O N  O F  B R I T I S H  &  L O C A L  C H E E S E S  
Homemade  Chutney  & Cracker s ,  Candied  Walnuts ,  Watercre s s

P A S S I O N F R U I T  &  M A N G O  S O U F F L É


