BREAD

SNACK

STARTER

FISH

MAIN

DESSERT

SWEET

TASTING MENU
{ Friday 5" April 2024 }

£85 PER PERSON, INCLUDING WINE

Rosemary and thyme focaccia, olive oil, sea salt

Crab blini with dill and cream cheese

Ricotta ravioli with saffron sauce, leek ash

Paired wine

Sea trout, potato rosti, warm tartare sauce

Paired wine
Dry-aged sirloin of beef, creamed chorizo cabbage,

baked potato puree

Paired wine

Dark chocolate tart, pistachio

Paired wine

Cherry paté de fruit

We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement; please speak with a member of the team who

will be happy to assist



