
 

 

May - June Menu 

2 Courses - £30 

3 Courses - £39 

4 Courses - £48 

5 Courses - £57 

£9 per course there after 

 

 

Cold Starters 

 

Panzanella  

Heritage Tomato, Spring Onion, Bread 

 Crab Tart (£7 Supplement)  

Avocado, Cucumber 

Porchetta  

Pickled Peach, Watercress, Chilli Oil 

 

Hot Starters 

 

Grilled Plums 

Ciabatta, Roquefort, Honey, Black Pepper 

Smoked Haddock Scotch Egg 

Pea Puree, Pickled Raisin, Puffed Curried Rice 

Jerk Chicken  

Leek and Bacon Risotto, Sour Cream 

 

  



 

Meat Main Course 

 

Minute Steak 

Salsa Verde, Chips 

Duck Agnolotti 

Peas a la François  

 

 

Fish Main Course 

 

Salmon 

Ratatouille, Pesto 

Plaice 

Prawns, Samphire, Braxted Greens, Butter  

 

 

Vegetarian Main Course 

 

Stinging Nettle Risotto 

Onion, Bhaji 

Purple Sprouting Broccoli 

Almonds, Garlic, Grapes, Jersey Royals 

 

 

 

 

All starters can be served as mains 

All mains can be served as starters 

 

Desserts 

 



Chocolate and Raspberry Torte 

Mascarpone Sorbet  

 

Apple Mille-Feuille 

Cinnamon, Toffee 

 

Lemon 4 Ways 

Limoncello Sorbet, Lemon and Thyme Posset, Lemon Meringue Pie, Lemon Drizzle Cake 

 

Piña Colada Parfait 

Pineapple Foam, Rum Pineapple 

 

Cheese  
 

£12 Per Person 
 

 

 

 

All starters can be served as mains 

All mains can be served as starters 

 

May Taster Menu 

6 Courses - £66 

 

Porchetta  

Pickled Peach, Watercress, Chilli Oil 

 

Grilled Plums 

Ciabatta, Roquefort, Honey, Black Pepper 

 

Stinging Nettle Risotto 

Onion, Bhaji 

 

Salmon 



Ratatouille, Pesto 

 

Minute Steak 

Salsa Verde, Chips 

 

Chocolate and Raspberry Torte 

Mascarpone Sorbet  

 

 

 

 


