
Amuse Bouche
GOAT’S CHEESE TART (V)

Starters
ROAST QUAIL

Carrot, Madeira jus, thyme

PARMESAN GNOCCHI (V)
King oyster mushroom, tarragon

Intermediate Course
LIME MOJITO

Mains
NATIONAL PARK SIRLOIN OF BEEF

Celeriac, beetroot, red wine jus

HERITAGE CARROTS (VG)
Dates, pearl barley, cavolo nero

Desserts
COCONUT PANNA COTTA

Pineapple, oats, lime

CHOCOLATE TART
Honey comb, salted caramel

V – Vegetarian   VG - Vegan     N – Nuts

If you have any intolerances or allergies, please speak to a member of staff. Dishes are prepared in an environment where there is a risk of
cross contamination from allergens. Not all allergens are listed on the menu and we cannot guarantee absence of allergens

£55/PERSON


