
S T A R T E R S

Ham Hock Terr ine
P icca l i l l i ,  pea puree  and cr i spy  sof t -bo i led  eggs

£7 .50

Wild  Mushroom Espuma
Aromat ic  breadcrumbs

£8 .50

S low Cooked Octopus
Potato  mousse  and squ id  ink  crumble

£9 .00

Beef  Carpacc io
Caperberr ies  and C ipr ian i  sauce

£9 .50

Torched Mackere l
Her i tage tomato ,  tomato jam and tomato consommé

£9 .50  

White  Crab Rou lade
Yuzu cav iar ,  c rème f ra iche  and roast  gar l i c  sauce

£11 .50
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M A I N S

Black  Bean and Guacamole  Fa j i tas
Charred spr ing  on ion  sa lsa

£16 .50

Pan Roast  Ch icken
Fondant  potato ,  roast  Roscoff  on ion  and 61

s ignature  sauce
£22 .50

Saff ron  R isot to  
Monkf ish  and lemon crème f ra iche

£23 .50

10oz  R ib-Eye Steak
Conf i t  v ine  tomato ,  ch imichurr i  and ch ips

£24 .00

Pan Fr ied  Ha l ibut
Tender  s tem brocco l i ,  roast  w i ld  mushroom and

mushroom mousse
£24 .50

Duck Breast
Celer iac ,  carrot  ve loute ,  roast  rad icch io  and red

wine  jus
£26 .50
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D E S S E R T S

Crème Brû lée
Orange shor tbread

£6 .50

St icky  Toffee  Pudd ing
£6 .50

Lemon Tart
Yuzu crumble  and b lackcurrant  sorbet

£7 .50

Baked A laska
Honeycomb and lemon thyme

£8 .00

Tarte  Tat in
Vani l la  i ce  cream and brandy snap

£8 .00

Cheeseboard
£10 .00
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