
(V) - Vegetarian, (V*) - Vegetarian option available    (VG) - Vegan, (VG*) - Vegan option available
(NGCI) - Non Gluten Containing Ingredients (NGCI*) - Non Gluten Containing Ingredients option  available    (DF) - Dairy free, (DF*) - Dairy free option available

Menu subject to change. Please advise the team of any intolerances or allergies.
Whilst we will advise on dish ingredients, we cannot guarantee against traces or any cross contamination throughout the kitchen.

AMUSE BOUCHE 

CURED SALMON
pickled fennel, ginger and dill NGCI, DF*

PORK BELLY BON BONS
 carrot and anise 

SWEETCORN FRITTER
spiced corn velouté, crème fraiche NGCI, V 

“SURF AND TURF” 
fillet of beef, monkfish tempura, hand cut chips and salsa Verde NGCI,DF

JOHN DORY
braised fennel, gooseberry and champagne NGCI

WILD MUSHROOM AND TRUFFLE RISOTTO
shaved pecorino NGCI, DF*, V ,VG*

DARK CHOCOLATE AND HAZELNUT CREMUEX
praline ice cream V

FILO TART
 raspberry mousse and white chocolate ice cream  V

SELECTION OF 3 LOCAL CHEESES 
with artisan crackers, pickled walnuts and quince NGCI*, V

menunew year’s eve


