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LIVE ENTERTAINMENT
STRING INFUSION & DJ ‘TIL LATE
£87.50 PER PERSON

STARTERS

DUCK GYOZA
Black Cherry Hoi Sin, Miso Dressing, Shredded 1eek & Coriander

TUNA TATAKI
Avocado Purée, Yuzu Vinaigrette

SPICED BEETROOT & WATERMELON TARTAR (vV)
Crispbread, Chicory Salad

GOAT’S CHEESE PANNA COTTA
Grilled Black Fig, Hazelnut Dressing

MAINS

FILLET OF BEEF
Potato Fondant, Heritage Carrots, King Oyster Mushroom, Carrot Purée

CHARGRILLED SEABASS
Tempura Prawn, Sweet Potato, Bok Choi, Shellfish & Coconnt Sauce

ROAST LAMB RUMP
Sweet Potato Purée, Charred Greens, Edamame, Fondant Potato, Port Gravy

ERINGE MUSHROOM RAMEN (vvV)
Soba Noodles, Truffle Broth

DESSERTS

o}

CHOCOLATE ORANGE TART (V)
Toasted Coconnt Flakes, Coconut Ice Cream

MANGO CHEESECAKE
Pomegranate Pearls, Cactus & Lime Sorbet

PEANUT BUTTER PARFAIT

Miso Caramel, Sesame Tuille

(V') Vegetarian (V') Vegan
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