
A DISCRETIONARY 13.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

£75 per person
—Vegetarian menu

provided on request

SHARED MAIN COURSE

Confit lamb shoulder, lamb and rosemary jus

Whole suckling pig (supplement charge)

SIDES – ALL SERVED

DESSERT

Pomme puree, wild garlic gremolata

Roasted courgette, courgette and basil puree, pickled yellow courgette

Wilted sea beets, confit lemon

Gem lettuce salad, crème fraiche dressing, anchovy, parmesan

Treacle tart, homemade clotted cream

or

Kudu bread —served with both
melted seafood butter, almond, dill

& melted smoked bacon butter, chives
Chicken liver parfait, red onion and rhubarb chutney, pink peppercorn

Squid skewers, black garlic glaze, jalapeno

Burrata, pineapple tomato, cashews, ginger, shiso

SHARED SNACKS


