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October Sharing Menu

Small Plates for the Table

Pork Shoulder Croquettes with Nduja Mayonnaise and Pickled Shallot.
Cheese & Beetroot Tartlet with Black Garlic.

Main Event
Dunwood Farm Flat Iron with Cafe de Paris Butter
Onion Rings & Sauce Bordelaise.
or
North Sea Hake with Vadouvan Curry Sauce,
Radish & Sea Herbs.

Sides for the Table

Crispy Potatoes with Rosemary Salt and Confit Garlic Ranch.
Fondue Leek and Gruyere Gratin
Charred Gem Lettuce Caesar with Sourdough and Pancetta.

Pudding

Sticky Toffee Pudding with Pedro Ximenez Sauce
and Vanilla Ice Creanm.

£49 Per Person



