
All prices include VAT and have a mandatory additional service charge of 12.5% 

Please inform the team if you have any allergies 

Starters
Duck leg confit croquette with pea purée, cherry tomato and piccalilli relish

Or

Smoked salmon avocado and cream cheese Bouchon - guacamole drizzle olive

crostini

Or

Tian of grilled vegetables, bocconcini sun-blushed tomato topped with

rosemary crouton tamarind honey glaze

Mains

Desserts

3 Course Sit Down Menu

Norfolk chicken supreme stuffed spinach, chunky mushroom duxelles, mash

potato and seasonal vegetables red wine jus.

Or

Herb crusted salmon pavé, creamy mash potato, beetroot puree, seasonal

vegetables citrus burst 

Or

Mix vegetable tortellini tossed in pesto with grilled vegetables and parmesan

Silky red velvet cake layered with vanilla cream sauce

Or

Mille-feuille of cocoa sponge chocolate and raspberry mousse

Or

Seasonal fruit salad with a dollop of sorbet

3-course sit-down menu at £55.00 per person + 12.5% service charge


