Evening Menu
Appetisers

A selection of Artisan Breads
Sun Blushed Tomatoes and Garlic Stuffed Olives
Hummus with Warmed Pitta, Olive Oil and Smoked Paprika
Honey and Mustard Glazed Sausages and Pancetta
Imam Bayildi (Aubergine, onion, garlic & tomato) with Warmed Pitta
Sumac Halloumi Fries served with turmeric, garlic and lime aioli and harissa

Starters

Soup of the Day Homemade served with warmed breads
Scorched Pickled Mackerel Charred carrot ribbons, pickled beets, citrus segments
and pomegranate seeds

Hand-Dived Scallop Pan-fried with chorizo, on a tomato gazpacho
Chicken and Ham Terrine Wrapped in prosciutto, accompanied by sautéed wild mushrooms,
tarragon mayonnaise and lavash bread

V Heirloom Tomatoes and Fior di Latte Basil sorbet, pine nut tuille, black olive tapenade and balsamic glaze

£3.90
£4.50
£4.50
£5.90
£4.90
£4.90

£6.90
£7.90
£10.90
£7.90
£7.90

Mains

Trio of Pork Wild boar sausage, slow braised pork belly and pan-fried fillet, garlic and sage pomme purée
and baked apple

Loin of Lamb Fondant potatoes, confit garlic, broad beans, peas, asparagus and sauce soubise
Beef Short-Rib BBQ glaze, charred baby corn, roasted vegetables, sweet potato puree and green chimichurri
Cod Supreme Pan-fried cod served with caponata, courgettes and lemon oil
VE Courgette Flowers Stuffed with chickpeas, quinoa and lemon, with a salad of garden vegetables
and cashew crumb

Side Dishes

£15.90
£20.90
£16.90
£15.90
£12.90

each £3.90

Gratin Creamed Leeks Sautéed leeks in a gruyere cream sauce
Carrots and Courgettes Ribbons of carrot and courgette, with pistou
Tender-stem Broccoli and Almonds Crisp tender-stem with toasted almonds and parmesan cheese
Garden Herb Salad Balsamic and olive oil glaze
Rosemary and Garlic Potatoes Sautéed new potatoes in garlic butter with rosemary and sea salt
Triple Cooked Chips
Skin on Fries
Sweet Potato Fries
All our food is freshly prepared and cooked to order so at busy times there may be a longer wait.
Please don't hesitate to speak to our staff if you have any food allergies or intolerances.
Most of our dishes can be made gluten free. ‘Service is discretionary but for tables of 10 or more 10% gratuity will be added to your bill’.

