
 

 

 

STARTERS 

BUTTERNUT SQUASH VELOUTÉ 

Coconut foam, pumpkin granola 

SEARED ORKNEY SCALLOPS (£4 SUPPLEMENT) 

Apple beignets, pickled courgette, chorizo, salt baked celeriac, chilli oil 

RABBIT AND CHICKEN ROULADE 

Pita prunes, pickled vegetables, garden herbs, sour dough, tarragon mayo 

 

MAIN COURSE 

‘TORRE MEADOW’ DRIED AGED SIRLOIN OF BEEF (£7 SUPPLEMENT) 

Heritage carrots, pickled shimejis, pressed potato, kohlrabi, confit onion, sauce bordelaise 

PAN FRIED SALMON 

 Bok choy, fondant potato, clams, pearl vegetables, lemongrass, and saffron foam 

HAMPSHIRE ROAST LAMB RUMP (£7 SUPPLEMENT) 

Roasted vegetable couscous, baba ghanoush, pepper, Greek yoghurt, pea and mint 

CRISPY POTATO RATATOUILLE 

Baked courgette, Calvo Nero, Endive, tomato fondue 

 

DESSERTS 

70% DARK CHOCOLATE 

Pomegranate salsa, pistachio sponge, meringue, strawberry sorbet 

VANILLA PANNA COTTA 

Strawberry salsa, coral, mango sorbet, almond crumb 

SELECTION OF CHEESES 

Quince jelly, nuts crackers, plum and apple chutney 

VARIATION OF PEARS 

Pear sorbet, ginger crumbled, sesame tuille, sweet pear chutney 


