
 

 

3 courses for £30 with a glass of bubbles 

 

Roast butternut squash veloute, coconut mousse , espelette chilly 

Smoked duck &  ham hock terrine , savoy cabbage, date puree, toasted sourdough 

Scottish salmon tartare , Thai cucumber salad ,pickled  radish, avocado & coriander cream 

Winter brassica salad, golden raisins, capers & mint, chestnut 

~ 

Saffron risotto, winter greens, aged pecorino , sun dry tomato & harissa pesto 

Sea bream, caramelized cauliflower, curried raisin, coriander sour yogurt 

Slow cooked beef short rib, watercress  aioli & roast onion 

Gloucester Old Spot pork filet, pequillo peppers, herb & mustard crust, rosemary jus 

~ 

Toasted brioche crème brûlée 

Buttermilk panna cotta & iced blackberry 

Chocolate marquise, feuillantine 

Fourme d'Ambert, quince jelly, Duchy crackers 

 

 


