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Join us for five courses. £60 per person

Uno / First plate
Pan fried Scallops
Pumpkin puree, lentil salad, coriander emulsion, crispy parsnips

Due / Second Plate
Scottish Lamb shoulder

Spiced cauliflower puree, chicken & mint mousse, date & red wine sauce

Tre / Third Plate
Lobster spaghetti “Chitarra “
Chilli , garlic, cherry tomato, parsley

Quattro / Fourth Plate
Sirloin Steak
Jerusalem artichoke mash, king oyster mushroom, tarragon jus & pickled carrots

Cinque / Fifth Plate
Home-Made Tiramisu with
Pistachio & Mixed Berry

Vegan tasting menu option available
Please inform us on any dietary needs when booking. 12.5% service charge added to all bookings.
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Join us for five courses. £60 per person

Uno / First plate
Fondant Potato
Pumpkin puree, lentil salad, coriander emulsion, crispy parsnips

Due / Second Plate
Poached Carrot Carpaccio

Spiced cauliflower puree, roasted hazelnuts, green apple

Tre / Third Plate
Spaghetti “Chitarra “
Lemon roast artichoke, green olives, truffle, toasted almonds

Quattro / Fourth Plate
Celeriac Steak

Jerusalem artichoke mash, king oyster mushroom, pickled carrots, tarragon jus
Cinque / Fifth Plate

Grilled Pineapple
Black cherry sorbet, crispy banana bread

Please inform us on any dietary needs when booking. 12.5% service charge added to all bookings.
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