
 STARTERS
Dill Cured Trout

Cucumber, horseradish, creme fraiche & beetroot

Rolled Tuna Loin
Seared Tuna Loin, orange soya, avocado, radish & apple 

Mackerel Fillet 
Macadamia nut, grape, watercress & fennel 

Pate En Croute
Pork Shoulder Pate en croute, white balsamic piccalli & Rhubarb

Crispy Pork Belly 
Sauce Gribiche, Crackling & Chardonnay Vinegar Emulsion

Wagyu Beef Tataki ​
Wagyu beef fillet, miso, bonito, plum & watercress kimchi

Stracciatellla 
 EVO, anchovy, pine nut, preserved lemon & gordel olives 

Asparagus & Truffle Hen Egg (V)​
crispy truffled egg, seaweed mayonaise, asparagus & fresh radish

Seasonal Vegetable Salad (VG)
Seasonal Vegetable salad, bitter leaves, walnut & basil 



MAINS
Cod Loin

trout roe, fennel, celery & mussels

Roast Cornish Monkfish,
Parsley Sauce, Leek & Wild Mushrooms

Braised Beef Short Rib
 Creamed Potato, Glace Carrots & Sauce Bordelaise

Herb Fed Chicken ​Breast
Romesco sauce, confit potato, leek & olive

Lamb Loin
Kohlrabi, courgette, potato terrine & tropea onions

Seared Duck
Rhubarb ginger pickle, nasu & smoked soya jus

BBQ Scotch Beef Fillet (£4 supplement)
Black Garlic Pomme Puree, Jerusalem Atichoke & Miso Butter Cabbage

Seasonal Squash Arancini (v)
courgette, sage, kalettes & grace burn cheese

Beetroot Tortellini V
toasted pinenuts, saltbaked beets, ​cauliflower & charred tomato



Valrhona Chocolate Marquise
Orange, Fresh Mint & Madagascan Vanilla Ice Cream

Classic Crème Caramel 
with Golden Raisins & Sauternes

Mille-feuille
Mille- feuille layer with fresh strawberry, elderflower cream

patisserie & dark chocolate

Honey Souffle 
( dependant on venue oven facilities)

 White Chocolate Sauce & Passionfruit

Muscovado & Chestnut Financier
Glazed Pears, Olive Oil & Mascarpone

​
Cinnamon Bread & Butter 

creme anglaise, Chocolate & Hazelnut ice cream, rhubarb 

 Pavlova 
passionfruit curd diplomate cream, mint, white chocolate 

& seasonal fruit

English Trifle 
sherry, palm violet, vanilla sponge, chantilly

 DESSERTS
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