
 

 

If you have a food allergy, intolerance or sensitivity, 

please speak to your server about ingredients in our dishes 

before you order your meal. 

 
 
 

 

 

 

STARTERS 

 

Roasted Butternut Squash Velouté, Citrus Yogurt & Chickpea  

Smokin Bros Smoked Salmon, Horseradish, Citrus Crème Fraîche                           

Yellowfin Tuna Carpaccio, Ponzu & Lemongrass Dressing, Coriander, Crispy Shallots 

 

MAINS 

 

Roast Halibut, Glazed Fennel, Seaweed & Cannellini Beans                                 

“Bouillabaisse”, Red Mullet, Grilled Squid, Mussels & Aioli 

Miso Roast Cauliflower, Hen of the Woods, Pickled Shallots & Cavolo Nero 
 

Beef Wellington, Confit Shallot, Truffle, Red Wine Jus (£30 supplement) 

 

  

DESSERTS 

 

Sticky Toffee Pudding, Fior Di Latte Ice Cream 

Custard & Nutmeg Tart, Rum & Cinnamon Ice Cream 

74% Valrhona Chocolate Délice, Salted Caramel, Coffee Ice Cream 

 

 

 

£75.00 per person  
 

 

 

 

 

 



 

 

If you have a food allergy, intolerance or sensitivity, 

please speak to your server about ingredients in our dishes 

before you order your meal. 

 

 

 

STARTERS 
 
 

Roasted Butternut Squash Velouté, Citrus Yogurt & Chickpea 

Puglian Burrata, Heritage Beetroot, Pickled Muscat Grapes, Basil & Hazelnuts 
 

Yellowfin Tuna Carpaccio, Ponzu & Lemongrass Dressing, 

Coriander, Crispy Shallots 

 

 
 

MAINS 
 
 

Roast Halibut, Glazed Fennel, Seaweed & Cannellini Beans 

Curried Monkfish, Kohlrabi Bhaji, Kaffir Lime Yogurt 

Miso Roast Cauliflower, Hen of the Woods, Baby Onions & Purple Kale 

Dry Aged Fillet of Beef, Peppercorn Sauce 

 

 

DESSERTS 
 
 

Sticky Toffee Pudding, Fior Di Latte Ice Cream 

Custard & Nutmeg Tart, Rum & Cinnamon Ice Cream 

Seasonal Ice Cream Selection 

 

 
 
 
 

£95.00 per person 

 

 

 



 

 

If you have a food allergy, intolerance or sensitivity, 

please speak to your server about ingredients in our dishes 

before you order your meal. 

 

 
 

 

 

 

 

 
 

TASTING MENU 

 
 

 

Yellowfin Tuna  

Carpaccio Ponzu & Lemongrass Dressing, Coriander,  

Crispy Shallots 

 

~ 

“Oysters & Pearls” 

 

~ 

Roasted Butternut Squash Velouté 

Citrus Yogurt & Chickpea 

 

~ 

Salmon Wellington  

Celeriac Purée & Fish Jus 

 

~ 

Lemon Sorbet 

 

~ 

74% Valrhona Chocolate Délice 

Salted Caramel, Coffee Ice Cream 
 

  £115.00 per person  


