Amuse bouche
Smoked salmon, créme fraiche, caviar, blinis 43 kcal

Starters
Grilled harissa octopus, sweetcorn puree, chilli, spring onions 398 kcal

Aberdeen Angus beef tartare, Clarence court egg, Parmesan crisp 404 kcal
Grilled tiger prawns, garlic & chilli butter, grilled baguette 521 kcal
Heritage beetroot & orange salad, goat’s cheese, walnuts (V) 546 kcal
Mains
350g 45-day aged rib eye, hand cut chips, peppercorn sauce 1254 kcal
Sutton Hoo chicken Kiev, truffle creamed potatoes, red wine jus 610 kcal
Grilled Plymouth monkfish, Jerusalem artichokes, wild mushrooms 466 kcal

House made potato gnocchi, young vegetables, confit tomatoes, pesto (V)
788 kcal

Sides 6.00 each
Triple cooked chips 327 kcal

Chargrilled garlic field mushrooms 77 kcal
Steamed spinach 198 kcal

Datterini tomato salad 119 kcal

Desserts
Blood orange cheesecake (V) 577 kcal
Valrhona Dark chocolate & fondant, Salted caramel ice cream (V) 510 kcal
Apple & blackberry crumble, vanilla ice cream (VG) 475 kcal

Selection of artisan cheese, chutney, crackers (V) 670 kcal

£75

We are happy to provide information regarding allergens & intolerances on request. V - vegetarian, VG - vegan
A 13.5% discretionary service charge will be added to your bill. All bills are inclusive of VAT at 20%.




