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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 soufflé
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 crème brûlée

textures of apple, ginger shortbread
iced chocolate parfait
yoghurt and blackberries

cheese selection 
£7 supplement)

5 course 
christmastasting 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 boulangère

*****

champagne sorbet, fresh grape
*****

passion fruit financier
italian meringu

*****

cheese selection 
£7 supplement)


