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3 COURSE CHRISTMAS MENU
£60
STARTERS

SMOKED HAM HOCK TERRINE
QUINCE CHUTNEY, TARRAGON EMULSION, SOURDOUGH

TORCHED MACKEREL

SQUID INK TAPIOCA CRACKER, TARAMASALATA, ROUILLE, PICKLED CUCUMBER

CULLEN SKINK
SMOKED AND PICKLED FENNEL. CHIVES. POMMES SOUFFLE
TROUT GRAVADLAX
ROASTED BABY ONIONS. MUSTARD MAYO, SOUSED SHALLOTS, CHERVIL

MAINS

SKATE WING
MUSSELS. SAMPHIRE, TOMATO. BEURRE NOISETTE
COD LOIN
PANKO OYSTER. SPINACH. CLAM VELOUTE. DILL
GURNARD FILLET
CHICKEN THIGH CROQUETA. CHARRED CUCUMBER. MUSTARD CREAM
CORNISH COCK CRAB SALAD
DRESSED SALAD. LEMON. MAYONNAISE

DESSERTS

CLASSIC LEMON TART
RASPBERRY SORBET
TOFFEE CREME BRULEE
TEXTURES OF APPLE, GINGER SHORTBREAD

ICED CHOCOLATE PARFAIT

YOGHURT AND BLACKBERRIES

CHEESE SELECTION
£7 SUPPLEMENT)

5 COURSE

CHRISTMAS
TASTING MENU

£85

SOURDOUGH

DIVER CAUGHT SCALLOP
CELERIAC AND TONKA BEAN, ORANGE GEL, BROWN BUTTER CRUMB

KEDGEREE SCOTCH EGG
CURRIED MAYONNAISE, PICKLED CUCUMBER RIBBONS

RACK OF DOVER SOLE
DILL AND CAVIAR BEURRE BLANC. POMMES BOULANGERE

PASSION FRUIT FINANCIER
ITALIAN MERINGU

CHEESE SELECTION
£7 SUPPLEMENT)



