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Menu available for parties of 4 people or more from 15t October to 15" December with 72h pre-order.
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i Beeff Carpaceis, Black Popper Subayon, Caramelised Ouins & Tnsted tazebnuts =
% P Seared Goat Cheese, Cranberry Compote, sped Bableamic & Candied Atwonds (p)
5 Swoked Satwon, Fexnel & Cucamber Satad] Mandaric Dressig & Croutons
% Roasted Caullfffwer, Cavoly Nevo & Fregoth alle Puttaesea” (V) +

% Baked Fotonta Grocoh; Mushrom Kape!! Wabthat FPosts & Kale (V) +
i Brassed Ov cheeks, Crispy Sufffron Klsotls & tmey Ruasted Carrots ++
s Seared Sea Bass, Frawns, Brussele Sprot & Futato Veloude
% Savowry Cripe Stuffed with Burrata, Futatoes, Bluck Traffle & Pumesan Suce (Vp) <

Cottens

s Punettone Fordant, Orange Caramel & White Chocotute lee Crean =

% Koasted Pieapple, Chocolute Orarge loe Crean & Toffee Sawce (V)
s Dk Chocotate Parfurt, Fistachiv Sawce & Maraschivo Cherries

% Nablin Cheese Seboction, //ﬂ/(% Caperberries & [oasted Carasau Bread +

3 Course Menu £70

3 Course Menu with a glass of Veuve Clicquot and chocolate truffle selection £85

Please let any team member know of any allergies or questions you may have regarding our ingredients or preparation of any of our food.

A discretionary service charge of 15% will be added to your final bill.
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