DINNER MENU

For guests on our Dinner, Bed & Breakfast package, a £50.00 allowance is included

If you're using a Gift Voucher, all dishes marked with an * are included

Starters

Pork Cheek* (su, Ce, So, Mu, M) £11.50
goose liver and date terrine, spiced tamarind sauce, escabeche corn emulsion, corn chips

Razor Clam with Confit Duck (7, C, sh, E, M, Su, Ce, Mo) £13.50
duck ramen, quails egg, crispy seaweed, miso hollandaise

Octopus Porridge (v, C, G, Su, Ce, Mu, M, Mo) £13.00
chargrilled octopus, parsley and garlic oats, shaved fennel, walnut crumb

Buttermilk Fried Veal Sweetbread Nuggets* (1, £, G, su, Ce) £12.00
sauce gribiche, tomato petals

Vegetarian Faux Gras* (v, £, N, Su, Ce, M, Mu) £11.50

(nut based) port jelly, pickled shimeji and girolles, in house crackers

Mains

Moroccan Lamb Trio (Su, M, G, Ce, Mu, E) £38.00
lamb tagine, confit shoulder, harissa marinated loin, zaalouk, maakouda

Roasted Monkfish Tail (, sh, M, My, Su, Ce, F) £36.00
crab and pistachio dumpling, creamed white bean and peppercorn stew, baby leeks, tomato gel

Corn Fed Poussin Breast* (su, M, Ce, G, So) £30.00
morcilla stuffed leg, saffron pomme fondant, picoia peppers, tapenade, butternut squash puree, thyme jus

Mirin and Soya Roasted Celeriac Breast* (v, G, M, E, Su, Ce, Mu, N) £29.00
chilli, ginger and sesame choux donut, pak choi, shitake

Salmon Coulibiac* (7, su, Ce, Mu, G, M, Sh) £30.00

lemon beurre blanc, samphire, broad bean and pea fricassee, baby beetroot, tarragon oil

Sides - £6.50

Basil Crushed Potatoes (v, \)
Roasted Carrots with Cumin & Yeast Sauce (v, M)
Hispi Cabbage with Parmesan Buttered Panko (v, ¢)

A discretionary 12.5% service charge will be added to your bill for all food and beverage services
and will be shared by the entire team

If you suffer from a food allergy or intolerance, please inform a member of staff who will be happy to assist you when placing your
order
Ce - celery C-crustaceans E-egg F-fish G - cereals containing gluten L -lupin M - milk & dairy
Mo - molluscs Mu - mustard N - tree nuts P - peanuts PB - plant based Se - sesame Sh - shellfish
So - soybeans Su - sulphur dioxide & sulphites V - vegetarian




