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£45 Per person or

£55 per person with Oysters & prosecco to start

Thursday 13th February - Saturday 15th Februrary

o

Scallops, braised pig cheek, wholegrain mustard cream, guanciale,

burnt apple puree

Chicken & black pudding terrine, leeks, homemade piccalilli

Beef croquette, short rib, Lilibet blue, truffle mayonnaise

Wild mushrooms on toast, duxelles mushroom puree, Gruyere,

tarragon infused cream

Pl (ot

Fillet Rossini with calves’ liver, potato dauphinoise, wild mushroom,

bone marrow & madeira sauce

. Wild seabass, braised savoy, smoke bacon, sprouting broccoli,

celeriac puree, Beurre Blanc
Lamb rump, potato puree, braised shallots, samphire, asparagus, red
wine mint jus

Vegetable wellington, squash, baby spinach, mushroom, red onions,

herby mash, wild mushroom cream

Vosedly

Tiramisu

Sticky toffee pudding

Strawberry & yuzu panna cotta
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