THE




MAY EXCLUSIVE SET MENU

FLAVOURS OF SPRING

AVAILABLE SUNDAY - THURSDAY
3 COURSES - £45.00

STARTER

ROASTED CARROT, BRAMLEY APPLE & LEMONGRASS SOUP (V)
Coriander créme fraiche

CHIVE & POTATO WAFFLE
Smoked salmon, caramelised onion, pickled shimeji mushroom, creme fraiche,
watercress

MAIN

WILD MUSHROOM RISOTTO (VA)
Parmesan shavings, truffle oil, watercress

BAKED ATLANTIC COD
Mashed potatoes, steamed broccoli, ponzu-fish emulsion

PAN-ROASTED CHICKEN BREAST
Mashed potatoes, charred broccoli, chicken jus

DESSERT

BLACKBERRY MERINGUE (V)
Valrhona chocolate mousse, coconut-tapioca compote, mango sorbet, orange
jel

STICKY TOFFEE PUDDING (V)
Gingernut, pistachio ice cream, compressed apples, whey caramel

Please inform a team member of any allergies or intolerances before placing your order. V - Vegetarian, VA - Vegetarian
upon request

Although we take the utmost care in preparing our food and handling allergens, we cannot guarantee the complete
absence of allergen traces in our preparation areas or ingredients. Our food and drinks are prepared in environments where
cross-contamination with allergens may occur, and our menu descriptions do not list all ingredients. If you have any
questions or need assistance with our allergen information, please ask a team member.




