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STARTERS

CARAMELISED SHALLOT SOUP, RICOTTA DUMPLINGS
MACARONI CHEESE CROQUETTES, TRUFFLE MAYO
SWEET POTATO AND AVOCADO SALAD, TIGERS MILK, BEET CRISPS
CRISPY SQUID, SRIRACHA MAYO
CURED CHALK STREAM TROUT, SEAWEED HOLLANDAISE, RYE CRUMB
SMOKED CHICKEN, WOOD PIGEON AND TROMPETTE MUSHROOM TERRINE, PICCALILLI
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LONGHORN BEEF BURGER , CHEESE AND BACON
RoAsT CORN-FED CHICKEN BREAST, WOODLAND MUSHROOM TAGLIATELLE
GLOUCESTER OLD SPOT PORK BELLY, BAKED POTATO PUREE , GREENS , SALSA VERDI
KiLO POT OF MUSSELS, WHITE WINE, GARLIC AND CREAM, FRENCH FRIES
PAN FRIED FILLET OF SEABASS , KING PRAWN AND CRAY FISH RISOTTO
CRAB LINGUINE, CHILLI OIL
ARTICHOKE TORTELLINI, ROAST JERUSALEM’S , WALNUT AND KALE PESTO
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KING CABBAGE, WALNUT OIL
ROAST CELERIAC, CRISPY KALE
PEPPERED SWEDE MASH
HAND cuT cHIPS
FRENCH FRIES
MIXED HERB SALAD

PESSERPS

TREACLE TART, CLOTTED CREAM
RHUBARB AND CUSTARD CHEESE CAKE, GINGER SNAP
DARK CHOCOLATE TORTE, BLOOD ORANGE SORBET
STICKY TOFFEE PUDDING, BUTTER SCOTCH, CORNFLAKE MILK ICE CREAM
HOMEMADE ICE CREAMS AND SORBETS (THREE SCOOPS)

Two COURSES, UNLIMITED ProSEccoO, ETM WINE, BEER OR BELLINTS /445 PER PERSON, THREE COURSES /\)‘SO PER PERSON.
PLEASE NOTE THAT THE UNLIMITED DRINKS WILL BE AVAILABLE FOR TWO HOURS FROM YOUR BOOKING TIME.
ANY ADDITIONAL PRE AND POST DINNER DRINKS WILL BE ADDED TO YOUR FINAL BILL
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