E)((;\_USIVE SET MENU

4 COURSE SET MENU
£85 PER PERSON

ON ARRIVAL MAINS
* AGLASS OF BUBBLES + CHOOSE ONE PER PERSON +
Sourdough Bread Kalamata
sea salt butter Olives Roast Hereford 8oz Sirloin
roast potatoes, braised red cabbage
honey roast carrots, gravy
TO START .
Roast Scottish Salmon
¢+ CHOOSE ONE PER PERSON . served with seasonal greens,
lemon mayonnaise
Salt & Pepper Calamari
served with tartare sauce, lemon ¢
Confit Gressingham Duck
Heritage Beetroot Salad served with mashed potatoes,
English goat’s cheese curd, braised cabbage,jus
marinated heritage beetroots
Smoked Scottish Salmon Rigatoni & Burrata
served with caviar créme fraiche served with tomato Vodka sauce,
and sourdough bread creamy burrata

DESSERTS

+ CHOOSE ONE PER PERSON

Sticky Toffee Pudding Basque Cheesecake
spiced caramel blackberry compote
Lemon & Meringue Tart Ice Cream & Sorbet

Ochre

BRASSERIE

Guests with allergies and intolerances should inform a member of the team before placing an order for food or drinks. We can't guarantee any of our products are suitable for those with allergies due to high risk of
cross contamination. A 12.5% discretionary service charge is added to your bill. All prices include current rate of VAT. A £1 Cover Charge per guest is added to each bill. We do not take cash. Menus subject to change.
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