
Fi l let  o f  Stone  Bass
Butter  bean ,  tomato  &  tarragon ragu  wi th  caper  sauce  and  d i l l  o i l

Pan Fr ied  Duck  Breast
Celer iac  puree ,  baby  fenne l  and  dukkah  sp ice  wi th  a  red  wine  jus  and  ce ler iac

potato  grat in
Pumpkin  Gnocchi

Pumpkin ,  sage  &  bas i l  gnocchi  wi th  tah in i  dress ing  and  fur ikake  pesto  

S T A R T E R

M A I N  C O U R S E

D E S S E R T

£ 5 0  P E R  P E R S O N  -  P R E  O R D E R  O N L Y

Potted  W hitby  Shrimp
Clar i f ied  but ter,  papr ika ,  nutmeg ser ved  wi th  toasted  granar y  &  ch icken  sk in

Rainbow Beetroot  Carpaccio
W hipped goats  cheese  wi th  s i lver  sk in  on ions  and  wa lnut  crumb 

Chicken Liver  Parf a it
Poached por t  pear  and  go lden  br ioche  toast

Mini  Black  Forest  Gateaux
Chocolate  so i l  w i th  k i rsch  ge l  and  c lot ted  cream ice  cream

Lemon Set  Custard
Lemon set  custard  wi th  burnt  whi te  choco late  and  whiskey  oats

Pass ion  Fruit  Brûlée
With  b lack  pepper  shortbread  

S U P P E R  C L U B - D E C E M B E R  3 0 T H

P A L A T E  C L E A N S E R
Champagne  Sorbet  &  Lemon zest

Enjoy  a  welcome cockta i l  or  sparkl ing  wine
W E L C O M E  D R I N K S


