
 STARTER

Thai Prawn Crumpet, green curry mussels, crispy holy basil

MAIN COURSE

Pork Belly, champ mash, purple sprout broccoli, caramelised apple, jus

 M A R C H  S U P P E R  C L U B

AMUSE BOUCHE

Sauvignon Blanc Braised Leek, lovage emulsion, smoked black garlic

PRE-DESSERT

Blood Orange Sorbet, chocolate soil

DESSERT

Pineapple Carpaccio, coconut and lime sorbet, passion fruit compote

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.


