Vlew Year Tue

£ 65 per persor.
Gfors e

+ Cured meats & Por/e rillette - P/c/e es, focaccia & olive oil

: E.-"_‘Mezze - violet artichokes, Padron peppers. aubergine dip, crispy
stuffed olives, kalamata mezze & gri//ed flatbreads (V)

[haing

800? *omahaw/e +0 share servea/ WI')LL) herb-crus*ea/ bone marrow,

pic/e/ed shallot & watercress salad, truffle dressing, fries

Grilled spmtchcoc/e chicken with endive &
herb salad, hazelnuts & chilli oil

Treac/e curea/ venison WHLh S')LIC/Qy Shaﬂ/?_jaC/?é?L IDO'IL(Z*O roasfed

cau/n[/ower and reo/ wine sauce

"-_"Pan—roasfea/ Cornish stone bass with pea & watercress sauce,.q‘

tenderstem broccoli & PorHu'//y oys*er [oeigne?t

ild mushroom, *arragon & chestnut orzo ,:ms*a white wine cream’.

sauce, capers, crislpy enoki mushrooms (Plo)

Lesser”

MU//@G/ app/ farfe fme WI*h splceaf vam 07 cus*ard (Pb) (V)

Trio of chocolate 10% caramelia, white chocolate mousse & chocolate

crumble (v)

BBQ /oineaplv/e with calamansi lime & Pinea/op/e caramel & coconut sorbet
(pb) (s

Lemon meringue tart for 2 with raslpberry, pis*achio & lemon salad

Cheese selection with crackers, Granny Smith, ce/ery, grapes, watercress

ana/ chu*ney (V)



