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TASTING MENU

(to be taken by the whole table)
Chilled char-grilled courgette soup, lettuce, 

spring onion & mint
Confit chicken, scallop, sweet corn & hazelnut
Pan fried grey mullet, garnish of gazpacho
Roast pork loin, confit belly, cottage pie, 
Carrot & summer cabbage

Lime & caramel pineapple carpaccio, yoghurt mousse, almond sponge
Chocolate terrine, strawberry, parma violet
6 Course tasting menu £40 per person

(Vegetarian alternatives available)
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