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SHELLFISH BISQUE HEIRLOOM TOMATO
Fresh lobster, cheddar Tomato, watermelon, candied
cheese straw walnuts, white balsamic
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TWICE BAKED DOUBLE : CLASSIC CAESAR
GLOUCESTER SOUFFLE White anchovies, sourdough
Fresh chives, truffle oil i croutons, shaved parmesan
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MAINS
RIB EYE STEAK 80z/226g SLOW ROAST PORK BELLY
Skin on chips, wild rocket, peppercorn sauce Gem lettuce, peas, bacon, onions, fondant
(£3pp supplement) potato, salsa verde
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ROAST COD AUBERGINE, COCONUT
LOIN POLONAISE & LEMONGRASS CURRY
Cauliflower purée, tenderstem New potatoes, cashew nuts,
broccoli, toasted almonds chickpeas, coconut rice
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DESSERTS
CREME BRULEE PINEAPPLE & MANGO CARPACCIO
Almond puff pastry straw Kiwi fruit, pomegranate, coconut sorbet
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PRALINE & STEM GINGER BOMBE ARTISAN CHEESE SELECTION
Warm chocolate sauce Celery, grapes, cheese biscuits
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ALLERGEN KEY
C Crustaceans Ce Celery D Dairy E Eggs F Fish P Peanuts G Gluten L Lupin N Nuts Mo Molluscs
Mu Mustard S Soya Sd Sulphur Dioxide Sk Sesame Seeds Vv Vegetarian Vg Vegan Gr Garlic

A 10% discretionary service charge will be added to your bill
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