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— APERITIF -

Pink Grapefruit Paloma

— AMUSE BOUCHE -

Sumac Carrot, Honey & Rose Labneh, Zhoug, Pitta Crostini

— STARTERS —
(Please choose one)

Pork Belly, Nduja & Quail Scotch Egg, Parsnip Puree, Pickled Golden Raisins
Beetroot, Chickpea & Montchévre Parcel, Blood Orange, Walnut & Endive Salad

Seabass Ceviche, Tiger's Milk, Aji Amarillo Creme Fraiche, Radish, Fennel Crispbread

— MAIN COURSE -
(Please choose one)

Self-Carve Sharing Board - Beef Wellington for 2, Beef Fat Roast Potatoes, Tenderstem
Broccoli, Charred Roscoff Onions, Glazed Carrot, Red Wine Reduction
**£15pp supplement

Whole Plaice Rockefeller, Saffron Mash Potato, Champagne Cream, Braised Fennel

Celeriac Steak, Zaatar Beurre Noisette, Pomegranate Molasses, Coconut Labneh,
Celeriac & Shallot Crumb

Butter-Braised Chicken, Leek & Mushroom Risotto, Smoked Parmesan & Truffle
Custard, Leek Crisps, Chervil Oil

— TRIO OF DESSERTS —

Pink Gin Lemonade Trifle
Mango & Passionfruit Pavlova

Chocolate Gateaux

£55pp

Please inform a member of staff about food allergens or intolerances



