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9 Course 28995 8 (ounse £39.95

rgtaztam
capers, pickled fennel, horseradish & dill buttermilk dressing GFA
dressed salad, house chutney, toast GFA
ZO/%&/?@/ 90@&5 Chiecese Nousse
beetroot ketchup, pickled beetroot, charred orange, walnuts V/GFA
.
Stow Braised Short Kb

charred leeks, cavolo nero, fondant potato, red wine reduction GFA

carrot purée, charred tenderstem broccoli, dauphinoise potatoes, truffle velouté GFA

Foan Fried Sea Bass
romesco sauce, samphire, sautéed potatoes
Buttemat 5%%@5/@, 5a?@ & Cine Nut Eisotte

crispy kale, parmesan V/VGA

‘gbaééezt
Dk Chocolate Pélice

strawberry gel, chocolate covered strawberries, white chocolate soil, strawberry sorbet
vanilla shortbread GFA

/’W & Cassion Fruit Ston I ess

toasted coconut, coconut sorbet VGA

All meals may contain nufs or nut derivatives. Fish may contain small bones. All of our food is prepared in a kitchen where
nuts, gluten and other allergens are present. Please note: our menu descriptions do not include all ingredients. If you have
afood allergy, please let us know before ordering. Full allergen information is available on request.

\% VA VG VGA GF GFA
Vegetarian ~ Vegetarian Adaptable ~ Vegan  Vegan Adaptable ~Gluten Free Gluten Free Adaptable
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