starters

asparagus, shitake and spiced quail egg salad miso dressing, toasted almonds 10
chicken and vegetable gyozas ponzu and spring onion dipping sauce 10
crispy sesame calamari chili mayonnaise, lime, rocket 11
crispy peking duck parcels noisin, cucumber and daikon salad 11
black truffle and ricotta tortellini butter, parmesan, baby basil 12
tuna and avocado fartare ginger, chilli, shallots, lime, wonton crisp 13
sea bass COI’pOCCiO red chili, capers, oregano, baby leaves 14
Teriyoki glozed filet of beef yuzu pickled cucumber, lotus rooft crisp 14
mains
eggs benedict or florentine 16
gem lettuce, feta and quinoo salad avocado, pomegranate, chilli, caramelised walnuts 18
roast salmon fillet poached egg. spinach, crispy pancetta, hollandaise 26
pan fried hake fillet braised baby gem, samphire, new potatoes, mussel and lemon velouté 26
roast rack of lamb gratin dauphinoise, roast savoy heart, tenderstem, red wine jus 28
grilled highlond fillet steak chips, rocket, béarnaise or peppercorn sauce 36
sunday roast
roast corn-fed chicken with bacon, chipolata, bread sauce 24
roast loin of black angus beef, yorkshire pudding 27
all served with roast potatoes, cauliffower cheese, vegetables and gravy
puddings
salted caramel affogato 5
creme brllée 6
tiramisu 6
hot toffee cake cream or vanilia ice cream 6
chocolate brownie vanilla ice cream (gluten free) 6
british cheeses — winterdale cheddar, northern blue, driftwood goat's cheese, quince 9

If you suffer from a food allergy or intolerance, please let your waiter know before placing your order




