
Three Course Menu
£35 per person. Choose from: 

Starters:

Rosary goat’s cheese & red onion tart hazelnut & herb salad 

Crispy duck leg croquettes parsnip purée, Luke’s Pinot Noir jus

Seared Rye Bay scallops cauliflower purée, caramelised pineapple salad

Mains:

Corn-fed chicken breast mushroom & tarragon, potato fondant 

Pan-fried seabass samphire, baby potatoes and lobster bisque & tomato sauce 

Wild mushroom & parmesan ravioli wild rocket, pine nut butter 

Dessert:

Sticky toffee pudding salted pecans, clotted cream 

Vanilla cheesecake mix berry compote

Dark chocolate tart Chantilly cream, honeycomb 


