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FOUR COURSES £50PP
INCLUDING GLASS FIZZ & LIVE MUSIC
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Sharing Bread Board

Selection of homemade breads, olive tapenade, butter

Slarlers. ..

Potato, truffle and leek soup (v)
roasted garlic croutons, micro herbs

O'y vV’

Pan seared Scallops
Salsify puree, black pudding crumb, textures of apple

Scorched brie on toast (v)
Onion marmalade, pickled mushrooms

Ham hock Ballentine
piccalilli, toasted sour dough

8oz Sirloin Steak

Chargrilled sirloin steak, flat mushroom, half beet tomato, chunky chips,
House salad, crispy onions.

Roasted pork belly
conlfit onion and celeriac puree, fondant potato, kale, roasting jus

Pan fried seabass
herb crushed potatoes, lobster and crab chowder

The Cheesy lover burger (vo)
' Two 4oz patties, cheddar cheese, creamy breaded stilton topper, crispy onions,

toasted sesame bun, seasoned fries

Vegetable ragu (v)
rigatoni pasta, roasted garlic oil

Taste of the sea

£15 supplement
Whole lobster thermidor, tempura king prawns,
breaded wholetail scampi, squid, garlic and herb dip seasoned fries, crunchy Salad ’

fo Share s Finigih...

Assiette of chocolate
Chocolate coated strawberries & dip,

mini chocolate tart, milkshake, ice cream '

Our dishes may contain traces off allergens or ingredients not listed on our menuy, fish dishes may contain bones. @
Please inform our staff of any dietary or allergen requirements



