
 STARTER

Hare Terrine, celeriac remoulade, pickled rhubarb

MAIN COURSE

Hake Fillet, roasted cauliflower velouté, fondant potato, caper popcorn

 F E B R U A R Y  S U P P E R  C L U B

AMUSE BOUCHE

Crispy Tempura Oyster, wasabi emulsion, furikake

PRE-DESSERT

Rhubarb and Bay Leaf Custard Ice Cream

DESSERT

Blood Orange Crème Brûlée, pink peppercorn shortbread

An optional 12.5% service charge will be added to your bill

Allergens: Please make the team aware of any allergies you might have, before ordering. Dish ingredients may vary. An
allergen matrix is available on request.

£85 PER PERSON
Includes a glass of Champagne on arrival.

 Arrival 7pm, seated at 7.30pm.

Vegetarian  and vegan option available on request.


