Roasted pumpkin soup, wilted spinach and walnut and pumpkin seed granola N,L @ ®
Crab & salmon salad, with avocado, fennel & apple CR,F.E,SO.MU

Golden beetroot carpaccio, goats’ cheese and sun blush bon bon
& truffle honey dressing M,G,SO,E @

Wild mushroom arancini, blue cheese, rocket and herb pesto G,M,E @@

Confit chicken terrine, pickled red cabbage, orange and chicory MU,SO

Seafood linguine, mussels, clams, crispy squid, tomato and chilli, baby basil FMO,G,SO

Roast sirloin of beef, Yorkshire pudding, rosemary potatoes, parsnips
and cauliflower cheese G,M,MU

Pan fried seabass, crab bisque, crushed potato, wilted spinach,
topped with white crab and chervil FCR,M,SO

Slow cooked shank of lamb, parsnip mash, braised red cabbage, buttered kale SO,M

Gnocchi with roasted butternut squash, pickled wild mushroom,
crispy kale and parmesan shavings G,M,SOMU @@

Opera cake, with amaretto ice cream and chocolate crumb G,M
Chocolate and hazelnut pannacotta, with chocolate cremeaux & hazelnut crumb N,M
Black Forrest brownie, with cherry ice cream & kirsch gel G,M,SO

Sticky toffee pudding, toffee sauce, Muscovado tuille & vanillaice cream GM @

Cheese plate, duo of cheeses, with crackers, treacle malt loaf, celery,
candied walnuts apple and fig chutney G,M,SO,MU,N

£39.95 per person




