2 Courses o
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Glass Prosecco .
£39.935pp

STARTERS

Soft Shell Crab Sliders, Kimchi,
Truffle Mayo, Watercress

Pink Gin Seabass Ceviche, Avocado,
it Mango, Broad Mint & Mint Salad
[ngcil
Sardines on Toast, Chermoula,
Tomato Concasse [ngcial

MATIN

Pan Seared Sea Trout, Asparagus, Tartare
Creme Fraiche, Dill Pickled Cucumber
Sunblushed Tomato Arancini

9

Grilled % Lobster, Saffron & Crab Riso"‘tt'o';.'., -
Tarragon Oil [ngci] ) R

Seared Tuna Steak, Crispy Rice Salad, Soy&

Lime Reduction [ngcil

Halibut Ballotine, Thai Red Curry Prawn
. Mousse, Coconut Bisque, Pickled Mooli,
: e Chilli, Coriander [ngcil
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allergies upon ordering and ask the team for the full allergens matrix. NGCI- non gluten containing ingredients
* NGCIA- non glutgn containing ingredients available (may need to substitute or remove an element) F\/» vegetarian | \
s VG- Veigan VGA - Vegan Available \

COA iscre"io}qér v 10% service charge wi
“Adiscret y 10% harg 1

be added to your bill and all tips go directly to the team.




