freshly baked breads
Yo At

Sea trout
Lime cured sea trout tartar, creme fraiche, shallots, tomato &
avocado

Asparagus
Free range pooched duck egq, seasonal asparagus, Serrano hom,
codarse groin mustard dressing

Scallops
Pan seared sco||ops, variations of cou|if|ower, dukkha

Raviolo
Spinach and ricotta, eqgg yolk raviolo , wild garlic butter

Guinea fowl
Terrine of Guinea {ow|, duck |i\/er, puy lentils and mushrooms

Pu rp|e sproutin

Charred pu rp|e sprouting, borre|—oge feta bor|ey and spe|’r
with shallot & herbs



Yo Sollou

Lamb

Cannon of new season lamb, cou rgette, spinoch, roasted tomato,
gor|ic jus

Duck
Breast of Gressinghom duck spiced oubergine, chic peas &

coriander

Lobster

Butter pooched lobster tail, aromatics herbs

spring vege+0b|es

Stone Bass
Pan seared stone bass, sweet pea, asparagus, bcby potatoes
with tarragon white wine veloute

Aubergine
Miso g|ozeo| oubergine, fried Jro1(u, chill; oi|, po|< choi & sesame

Sirloin
Sous-vide sirloin of beef, duck fat confit fondant potato, Bernaise
sauce boby watercress leaves



o Stk

Rhubarb
Poached English rhubarb, elderflower panacotta & almond

shortbread crumble

Apple
Muscovado baked layered apple, sour cherry & honey yoghurt

ice cream

Chocolate

Chocolate salted caramel tart, vanilla bean Chon’ri”y

Cheese

British and continental cheeses, chu’mey, ce|ery
biscuits

Choux

Home made chocolate hazelnut ice cream filled profi+ero|e
warm chocolate g|oze with hazelnut

gm@ brewed. Coffee



