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POTTING SHED

STARTERS

Burrata
Strawberries, Basil, Black Olive & Fennel

Crispy Cornish Squid
Chipotle Aioli & Lime

Soup of the Day

MAINS

Roasted Suckling Pig
Roasted Apple, Fennel Slaw & Sage Jus

Chicken Milanese
Fried St Ewe’s Egg & Café de Paris Butter

Garden Vegetable & Barley Risotto
Aged Parmesan, Soft Herbs & Olive Oil

Fresh Fish of The Day
Market Vegetables

PUDDINGS

Swan Lake
White Chocolate, Blueberries & Almonds

Croissant Mille Feuille
Poached Rhubarb & Chantilly Cream

Tiramisu
Whipped Mascarpone, Marsala & Cocoa

£39 per person
£45 per person, with a selection of chef’s sides
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% ,.."..% We work in a kitchen that processes allergenic ingredients, and we do not have a specific allergen free zone or
[ dedicated fryers. We are not a nut free establishment and nuts form part of our menus and are offered freel
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9‘&-' throughout the restaurant and bars. If you have any specific allergies or concerns, please let us know and we'll do
Scan the QR code for our best to help. VAT is included at current rate. A discretionary 12.5% service charge will be added to your bill.

a list of allergens
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