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£80 PER GUEST, PLUS 13.5% SERVICE CHARGE

STARTERS
(SELECT ONE)

BURRATA, HERITAGE TOMATOES, BASIL & AGED BALSAMIC (V)
ENGLISH PEA & MINT SOUP, CREME FRAICHE, CROUTONS (V)
CORNISH CRAB & CUCUMBER SALAD, LEMON & HERBS

MAINS
(SELECT ONE)

SLOW-ROAST BEEF SIRLOIN, HORSERADISH CREAM, RED WINE
JUS & GREENS
ROAST COD LOIN, CHAMPAGNE BEURRE BLANC, CRUSHED
NEW POTATOES & GREENS
ROASTED CAULIFLOWER STEAK, PEARL BARLEY, HERB
YOGHURT & TOASTED ALMONDS (V)

DESSERTS
(SELECT ONE)

LEMON POSSET, SHORTBREAD & BERRIES (V)
BRULEED VANILLA RICE PUDDING, SEASONAL FRUIT (VG, GF)
DARK CHOCOLATE TART, CREME FRAICHE, SEA SALT (V)

Please inform us of any allergies or dietary intolerances.
Additional selections or modifications may incur a surcharge



