
Tuesday 3  November   |    £60 per guest rd

STARTERS                                                                                         
Corn fed Suffolk chicken & smoked ham pressé
piccalilli, Adnams ale bread, garden herbs 
Roasted tomato soup V
Red Leicester scone, whipped butter, basil
Barbecue leeks VG
romesco, sourdough crumb, Parmesan

MAINS
Goan monkfish curry
pilaf rice, naan, mango chutney
Chicken ballotine
pancetta, peas, gem, pink fir potato
Lentil pithivier VG
creamed cabbage, herbed new potatoes 

DESSERTS
S'mores V
chocolate crémeux, peanut butter, brownie, ice cream, toasted marshmallow
Yoghurt panna cotta
blackberry ice cream, black tea, Bramley apple, granola
Sticky toffee pudding V
salted caramel sauce, rum & raisin ice cream 

Allergy information available upon request
Please let a team member know of any allergies or dietary requests
A discretionary service charge of 10% will be added to your table and 
is split evenly amongst the team
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