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Set Menu - £65 per person with a glass of Prosecco Rosé

AMUSE-BOUCHE

Prawn ceviche

San Marzano tomato with goat’s cheese and basil capers

STARTERS
Avocado tartare with crispy ciabatta (V)
Beetroot and gin-cured salmon

Beetroot carpaccio with goat’s cheese and hazelnut
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Hot honey chicken bites with red onion salsa

MAINS
Duck with mandarin-infused sweet potato and clementine jus
Sirloin steak with baby new potatoes
Salmon with pearl barley risotto

Portobello mushroom Wellington

DESSERT

Strawberry and prosecco cheesecake

Chocolate fondant

[f you have a food allergy or intolerance, please speak to a member of our staff before you order or
consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT. (V) Suitable for vegetarians. (VE) Suitable for vegans.



