
ON ARRIVAL 

Kir Royal

APPETISERS FOR THE TABLE 

Maldon oyster mignonette

Filled mushrom 

Dressed white crab, chicory

Steak tartare crostini

STARTERS

Langoustine cocktail

Confit quail, parsnip, parsley

Delica pumpkin, lentils, cavolo nero, mustard Vg

PALATE CLEANSER

Lemon sorbet Vg 

MAINS

Glenarm Shorthorn beef fillet, dauphinoise, broccoli, bone marrow jus

Mushroom raviolo, truffle broth Vg

Monkfish, lobster bisque, samphire

DESSERTS

Panettone bread and butter pudding, brandy custard

Sherry trifle Vg

Pear and mulled wine tart

£115

SERVICE CHARGE AT 15% IS ADDED TO ALL BILLS. OUR FOOD IS FRESHLY MADE IN AN OPEN KITCHEN; THEREFORE, 

WE CANNOT GUARANTEE THAT OUR DISHES ARE ALLERGEN FREE. PLEASE NOTIFY US OF ANY ALLERGIES.
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