Winter Formal Dining

JANUARY - MARCH

White 8\@96 Sm/\fdm/\slm
Enalisi Oysters (£10.00 Supplement)

CHOOSE ONE STARTER FOR THE GROUP

Porchretta Tonnako
Ducke Liver Pake, Pickles & Toast
Beekroot Salad, Soft Boiled €99, Mustard Creanm & Horseradlisin
Crilled Calcots, Rovmesco & Picod o
Crab, fennel, Lemon & Celery) Salawd (£5.00 Supplenent)
Mowckeerel, Polento &Af)f ekl

CHOOSE ONE MAIN COURSE FOR THE GROUP

Cod, Olive Oil Masin, Grevolate
Sea Breans, Spinach & Artichoke
Cuinea Fowl, Beans, Leon & Radicehior
H&sse{:, Beouns, @oagvxrx Coundloc & Cinne Di Kool
Artichoke Risotto
Potako Pove, Grilled Radicclaio- & Beetroot
Served Wit Seasonal Creens & Pototoes

CHOOSE ONE PUDDING FOR THE GROUP

Aond. Tawt, Creamn, Cinstord. & lee Creowa
Polovey, Kixmboub, Creovi & Levon Curd
Cokeoun Ste Mickoire & Chocolate Scunce
Clhocolate Mounsse & Shorteoke

Levuon Possek

AAA A Claeese Conrse For £12 Per Person

PLEASE LET US KNOW IF YOU HAVE ANY DIETARY REQUIREMENTS
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