
If you have any allergy or dietary requirements, please speak with a member of the team who will be happy to assist. 
 

  

  

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
SOUP OF THE DAY SERVED WITH HOMEMADE BREAD & ALLIUM BUTTER 

 
 

GRILLED OCTOPUS 

red pepper ketchup, squid ink puree, pineapple salsa 

 
 

LEMON THYME COURGETTE CARPACCIO 
feta cheese, toasted seeds, pickled shallots, cranberries 

 

 

GRILLED SEABASS 

s sundried tomato gnocchi, roasted summer vegetables, courgette ribbons, pickled red pepper 

 
 

CHICKEN BREAST 

tarragon stuffed chicken breast, puy lentils, mushrooms puree, pickled mushrooms, chard 
 

 
PRE DESSERT 

frozen blueberry and ginger parfait, granola, raisins 
 
 

CHOCOLATE 
dark chocolate mousse, blackberry puree, coco nibs tuile, white chocolate 

 

 

CHEESE 
3 cheeseboard served with chutney, apple, caramelised walnuts 

Supplement £5 

 

T A S T I NG  ME NU 
           £ 5 5  p e r  p e r s o n   


