)

Pan Seared Scallops w/Blood Orange, Shrimp, Parsnip & Sorrell

Mushroom Arancini w/House Made Garlic Aioli

Taramasalata w/ Crispy Pork Cheeks, Fried Onions & Chargrilled Flatbread

Turkey, Pistachio, Shiitake & Bacon Terrine w/ Red Wine Shallots & Grilled Flatbread
Fennel & Chilli Roasted Olives

30 Day Aged Beef Fillet w/Triple Cooked Chips, Mushroom Puree & Slow Roast Tomato
Pan Fried Fish w/Broccoli, Prawns & Caper & Almond Dressing

Slow Roast Lamb Rack w/ Crispy Potato & Shoulder Gratin, Eggplant & Asparagus
Pork Loin w/Parsnip, Apricot, Mustard, Slow Cooked Belly & Crackling

Goat's Cheese Tortellini w/ Spring Vegetables & Truffle, Hazelnut Pesto

Broadbean Falafel Salad w/Roasted Veg, Radish, Baba Ganoush & Almonds

Side Dishes

Cheese - 50g Served w/ Accompaniments
Baked Chocolate Tart w/ Salted Caramel, Pear & Cacao Nib
Rhubarb & Strawberry Cream Puff w/White Wine & Lemon Syllabub

Spiced Pineapple Tarte Tartin w/Date, Rum & Roasted Bananalce Cream

7PM. NOV 28
5 COURSES S140PP
BOOKINGS ESSENTIAL
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