
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 & HERB BUTTER 

 
 

GRILLED OCTOPUS 

red pepper ketchup, squid ink puree, pineapple salsa 

 
 

ROASTED RED PEPPER CARPACCIO 
smoked almonds, grapes, chives, aioli 

 

 

GRILLED SEABASS 

herb mash potato, balsamic glazed cherry tomato, butternut squash, runner beans 

 
 

PAN FRIED DUCK BREAST 

dauphinoise potato, roasted plum, mange tout, plum puree 
 

 
PRE DESSERT 

chantilly cream, crystalised orange, rum and raisin ice cream 
 
 

ORCHARD 
apple and pear puff pastry sliced, marzipan, glazed figs, vanilla 

 

 

CHEESE 
3 cheeseboard served with chutney, apple, caramelised walnuts 

Supplement £5 
 

T A S T I NG  ME NU 
           £ 6 0  p e r  p e r s o n   


