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3 Course Menu

Starters

Glazed pork belly, kohlrabi remoulade, pear and ginger puree (DF)
Harissa cauliflower, red onion, lime hummus, pomegranate (NGCI) (PB)

Seasonal leaf salad, compressed rhubarb, feta, soy toasted seeds, rhubarb vinaigrette (V) (NGCI)

Mains

Sweet potato, chickpea and coconut curry, naan, mango pickle, crisp chickpeas (PB)
Seabass fillet, kimchi, oyster mayo, yuzu salt, tender stem (NGCI)

Stokes Marsh Farm 8oz sirloin, chargrilled marrow and herb butter (NGCI) *(served MEDIUM)

Sweets

Macerated strawberry jam doughnuts, vanilla créme anglaise (V)
Dark chocolate mousse, white chocolate ice cream, raspberry (V)

Strawberry, clotted cream ice cream, meringue, mint honeycomb sundae (V) (NGCI)

Pre orders will be required for the group

A discretionary 12.5% service charge will be added to your bill. (V) Vegetarian (NGCI) Gluten Free (PB) Plant Based (DF) Dairy Free.
Food prepared in our kitchen may contain one of the 14 allergens. If you have a food allergy, please let a member of the team know.
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