
 
 AVAILABLE TUESDAY  EVENINGS

 
( Example only ) 

 

Chef´s Amuse bouche
 

To start
 

Crispy mackerel, plum tomato and spring onion galette, goats cheese, herb salad

To follow
 

Trio of free range pork, Savoy cabbage, black pudding tortellini, marjoram sauce
 
 

 pre dessert 
 

To finish
 

Apricot Soufflé, almond ice cream, apricot coulis

Twenty Five Pounds
 
 
 
 
 
 
 
 

For parties of six or more a discretionary 12.5% service charge will be added to the final bill


