
Selection of seasonal canapes

Amuse Bouche  
Sweetcorn, coconut & harissa

To Start 
Duck liver parfait, rhubarb relish, brioche & hazelnut 

Fish Course 
Seared scallop, green papaya salad, chilli & lemongrass 

Main Course 
Chicken breast, asparagus, broad bean, fried polenta, roasted garlic jus 

Pre Dessert 
Lychee, raspberry & white chocolate ice

To Finish 
Mango creme brûlée, pistachio filo, dark chocolate & lime

Tea / Coffee & Petit Fours

Please advise your server of any allergies or intolerances on arrival.  
Thank you.

Taster Menu
Summer
Thur 23rd May 24

7 courses – including tea/coffee & Petit Fours - £24pp


