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7-9 PM | £55 PER PERSON
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Artichoke Velouté
Truffle oil (GF|V)

¥

Braised Lamb Shoulder
Sweetbreads, carrot puree, pearl barley risotto, potato tuile

or

Wild Mushroom Tart
Créme fraiche, mushroom meringue, herb salad, tarragon oil (V)

¥

Saddle of Venison
Butternut squash gratin, sprouts, chestnuts, bourbon jus (GF)

or

Halibut Fillet
Langoustine tortellini, vegetable noodles, shellfish bisque

or

Roast Butternut Squash
Walnuts, lemon, spiced puree, herb crumble (VE | GF)

pAS
Pina Colada Sorbet

Y

A Celebration of British Desserts
Tiramisu, lemon tart, bread and butter pudding, éclair, vanilla ice-cream

or

Chocolate Jaffa Tart
Chocolate orange ice-cream, orange syrup, white chocolate crumble

¥

Tea or Coffee and Petit Fours to finish

ALLERGENS: ANY DISH MARKED WITH A V IS SUITABLE FOR VEGETARIANS, VE IS VEGAN, VEA IS VEGAN IF
AMENDED, GF IS GLUTEN-FREE, GFA IS GLUTEN-FREE IF AMENDED, LF IS LACTOSE-FREE, LFA IS LACTOSE- FREE
IF AMENDED, N MEANS THIS DISH CONTAINS NUTS. PLEASE ALSO BE AWARE THAT WE ALSO HAVE ALLERGEN
SHEETS SO DO NOT BE AFRAID TO ASK US.




