
Set Menu Two
Three course menu, £80 per person

Starters
Wild mushroom consomme, truffled crispy duck egg, sauteed mushrooms, kombu (v)

Josper roasted scallops, chicken butter, pistachio dukkah

Dry aged fillet of beer tartare, pomme batons, pickled wild mushroom & black garlic emulsion

Josper roasted sliced miso glaze cabbage, whipped tahini, chimichurri, dukkah (vg)

Mains
Sirloin steak, peppercorn sauce, triple cooked chips (£5 surpus)

Whole roasted harissa spiced cauliflower, curried coconut emulsion, crispy cauli leaves (vg)

Whole roasted market fish, charred broccoli, lemon & chive butter

Truffled mushroom risotto, crispy Jerusalem artichoke, green oil (v)

Puddings
Seasonal pavlova (v)

Chocolate torte, seasonal fruit, honeycomb (v)

Chocolate brownie, vanilla ice cream (vg)

Cheese board

Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance.
 An adult's recommended daily allowance is (2000 Kcal) Please note that some of our dishes are cooked using an oil which is produced 

from a genetically modified product. A discretionary service charge of 12.5% will be added to final bill.

(v) Vegetarian (ve) Vegan (vea) Vegan available


