
Please Inform Us Of Any Dietary
Most Dishes Can Be Adapted For Allergies & Dietary Requirements

Thai Chicken Filo Cigar, Green Curry Mayonnaise
Duck Liver Parfait, Waffle Cornetto, Sour Cherry

Sticky Lamb Kofta, Pomegranate Honey, Kataifi Pastry, Labneh
Crispy Pork Wonton, Yuzu Ponzu 

‘Pastrami On Rye’, Dill Pickle, Lincolnshire Poacher, Russian Dressing
Gorgonzola Stuffed Prunes, Smoked Pancetta

Carbonara Orzo Arancini, Golden Yolk, Pecorino
Picante Chorizo Croquetas, Apple & Parmesan

‘Ham, Egg & Chips’ (Crispy Hash Brown, Ham Hock, Soft Quail Egg)
Truffle Beef Tartar, Potato Rosti, Cured Egg Yolk

Asian Glazed Pork Belly Skewer, Grilled Pineapple Salsa

MEAT

Seabass & Salmon Ceviche Tostada, Mango Salsa & Coriander
Crab Crumpet, Brown Crab Butter, Pickled Cucumber

Yellowtail Sashimi Tuna Taco, Yuzu, Jalapeno & Cucumber Pearls
Crayfish Croustade, Bloody Marie Rose, Avocado

Prawn Summer Rolls, Nam Jim Hoisin
Brioche Prawn Toast, Sesame Chilli Crisp

Crispy Kedgeree, Masala Mayonnaise
Smoked Salmon Mousse Cornetto, Crème Fraîche & Trout Roe

Thai Fishcake Lollipops, Siracha Mayonnaise Sesame
Yellowtail Sashimi Tuna Tartar, Ginger, Chilli & Sesame, Avocado & Wasabi

Crispy Rice, Cured Salmon, Wasabi & Togarashi
Maldon Rock Oysters, Mignonette, Lemon & Hot Sauce £2 Supplement

FISH 

Tikka Paneer, Crispy Shallot, Mango Chutney, Mint Yoghurt
Black Chickpea & Corn Tostada, Pilpelchuma & Coconut Yoghurt

Roasted Cauliflower Beignets, Double Mustard, Comté
Grilled Grape & Feta Skewer, Basil Honey & Dukkah

Crispy Rice, Mushroom Teryaki, Truffle Mayonnaise
‘Olive Tree’ Crispy Gordal Olives, Monte Enebro Cheese

San Marzano Bloody Mary Gazpacho Shots
Camembert Tarts, Spiced Grape Chutney & Crispy Onions

Piquillo Pepper, Parmesan & Basil Arancini
English Pea & Caramelised Onion Tarts

Heritage Tomato Bruschetta, Salsa Verde
Beetroot Tartlet, Whipped Goats Curd, Green Apple
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