/i

ng

)

%
1

\"
AN

/2
)

N
N
‘
7

S
p

\)
>
Vi

%
Ne)

%
§!
AN

"\
N\
A

N
Fv%iré‘y(/

I MENU SUBJECT TO CHANGE AND AVAILABILITY T
Please let us know if you have any dietary requirements or allergies before you order X\?vg?ciitsamy

Starters

Salt & Vinegar Cod with Fennel Chips
Labneh, Radish Top Sauce with Courgette & Broad Bean Salad
Spiced Lamb Soup with Chickpea Purée, Crispy Lamb and Coriander
Oil

Main course

Chicken Supreme, Sun-Dried Tomato Mash, Baby Carrots, Tenderstem
Broccoli and Sauce Vierge

Sea Bream with Sautéed Mushrooms, Cod Roe, Spinach Ohitashi and
Cucumber Sunomono

Pan-Fried Gnocchi, Wild Mushroom Gratin and Herb Oil

Sweets
Chocolate and Raspberry Tart, Raspberry Sorbet and Chambord
Reduction

Crisp Meringue, Tangerine & Lemon Curd Ice Cream and Grand Marnier
Syrup

Pineapple Pifia Colada Mousse Cake with Passion Fruit Sorbet

£22.00 per person for 3 courses
£18.00 per person for 2 courses
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OUR BEST

Winner of Restaurant

Experience of the Year
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