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P
SILURES

Trealy Farm Welsh charcuterie & house pickles
10g or 20g Oscietra caviar, grated egg, créme fraiche, capers, sourdough crisp
Raw & pickled summer vegetables, gochujang humus (ve)

Grilled sourdough & Terre Bormane extra virgin olive oil (ve)

Scottish lobster & langoustine risotto

Isle of Wight tomatoes, new potatoes, tapenade, edamame, poached quail eggs (v / ve)

Raw Highland Wagyu, hot mustard, horseradish, pickled mushrooms, beef fat chips
Native Colchester oyster & shallot vinaigrette
Grilled hispi cabbage, black garlic, hollandaise, Welsh black truffle (v / ve)

Cured Cornish sea bream, peach aguachile, Terre Bormane extra virgin olive oil

Half or whole Scottish lobster thermidor, truffle & spenwood fries
Grilled monkfish, sauerkraut, sea herbs, light curry

Miso-glazed cauliflower, romesco, pomegranate, basil & pistachio (ve)
Salt-baked celeriac, kale crisps, artichoke heart, mimosa dressing (ve)
Huntsham Farm pork loin & belly, black garlic, smoked yoghurt

180g fillet tournedos, peppercorn or béarnaise, confit roscoff onion

Half or whole roast grain-fed chicken, creamed wild mushrooms, Welsh black truffle

Baby gem, IOW tomato & avocado salad with green goddess dressing (v / ve)
Wild mushrooms, garlic & tarragon (v / ve)

Tenderstem broccoli, spenwood & chilli (v / ve)

Fries (ve) / Thick-cut chips (ve) / Buttered new potatoes, confit shallot & parsley (v / ve)

add Truffle & spenwood (v)

Macaroni & cheese (v)
add Lobster @ crayfish or Welsh black trugfle (ve)

(v) vegetarian | (ve) vegan
(v / ve) vegetarian dish can be adapted to vegan
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Some of our dishes contain allergens. If you or a member of your party require further information relating
to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes,
and itemises the allergenic ingredients of each where applicable. Game may contain shots. All prices are inclusive of VAT.






