
S E T  M E N US E T  M E N U
2 Courses  £34 .50pp /  3  Courses  £39.50pp

Sourdough bread, seeded lavroche, curried haddock, mushroom butter 7

Wild mushroom and truffle arancini 9

Rock oysters, cucumber, Vietnamese dressing 10 

Glazed chicken wings in whiskey BBQ 8

S TA R T E RS TA R T E R
Ham hock, Poached hen’s egg, compressed pear, watercress

Pumpkin & Butternut squash veloute, Scotch bonnet, green curry

Cured Jerk salmon Ceviche, spring onion, green mango, yuzu ponzu, plantain chips

M A I N  C O U R S EM A I N  C O U R S E  

Lemon sole, seaweed Brandade, parsley pesto, lemon butter sauce

Cornfed poussin, roast new potatoes, mushroom & peppercorn sauce
 

Five cheese stuffed gnocchi, marinated artichokes, oregano, borlotti stew
   

D E S S E R TD E S S E R T

Sticky toffee pudding, brandy Anglaise, vanilla ice cream 

Passionfruit Posset, mix berries & soursop sorbet

Chef’s Kerth’s seasonal soufflé, dark chocolate, Mandarin, pineapple cake, custard espuma 
(supplement £5) please allow 12min cooking time

M A N A G E D  B Y  R H C .

A discretionary service charge of 13.5% will be added to your bill. 100% of service charge is distributed to our hardworking team, helping us reward their dedication 

and exceptional service. Food allergies and intolerances: please speak to a member of staff about your requirements. Allergens are present in our kitchen so we 

cannot guarantee dishes are 100% allergen free. Please note game may containsshot and fish may contain bones.




