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7 . Add a glass of Champagne for £70 \
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CRISPY AUBERGINE \\
Chilli, lime, coriander V
Sarteows to shane
(Vegetarian alternative available)
'CURED SALMON ARTICHOKE FLOWERS CRISPY
Barley miso cure, Chimichurri, DUCK SALAD
orange dressing balsamic pearls V Hoisin-plum vinaigrette
(Choose one): Vi A2
“.TRUFFLED ROAST MISO BLACK COD BU:I'TERNUf SQUASH
~ . CHICKEN Salsa rossi, ’,f WELLINGTON
N\iso‘b_gtter, shallots, winter greens 7 Mushroom duxelles,
red wine jus / vegetarian jus V
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SWEET POTATO FRIES 7.5 7 TRUFFLE MAC & CHEESE 8.5
Truffle oil VG ¢ K Panko breadcrumbs V
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BROCCOLINI 6.5 7 GREEN SALAD 5.5

Shallots, garlic, lemdn VG House dressing, pickled radish VG
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R A PANNA COTTA
Popping coffee panna cotta V
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