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BOISDALE SODA BREAD 6.95 CROQUETAS (2) 5.5 OLIVES & ALMONDS 6.5 SALT COD ‘DOUGHNUTS' (3) 6.5

Somerset butter, seaweed tapenade Ham knuckle, triple cheese % Hot and spicy aioli

QSR O

KING PRAWN, SCOTTISH SALMON & TARRAGON ‘RAVIOLO"

Spinach pure, shellfish and Armagnac bisque

PRESSED TERRINE OF SUFFOLK CHICKEN, HAM HOCK & PROSCIUTTO

Remoulade, pistachio, apple, truffle mayo

CAPACCIO OF CIDER BAKED BEETROOTS, BLACK WALNUTS & BERRIES

- Salt baked celeriac beignets
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ABERDEENSHIRE DRY-AGED SIRLOIN OF BEEF, ROSEMARY & ZKATAR SALSA VERDE

Spiced short-rib, olive & pinenut ‘empanada’

ROAST SEA BASS FILLET, CORNISH CRAB & GINGER

White bean cassoulet, brown crab butter, soft herbs

‘TARTTATIN' OF ROSCOFF ONIONS, SOFT GOATS' CHEESE & THYME

Charred radicchio, braised lentils, Chianti dressing

Truffle, Rosemary & Parmesan chips, truffle aioli £10

Special vegetables of the day Market Price
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VALRHONA CHOCOLATE & SALTED CARAMEL ‘MARQUISE" SELECTION OF GREAT BRITISH CHEESE

70% Valrhona cocoa, raspberries, honeycomb Oat cakes, honey, conference pears SUPPLEMENT £6.5

As everything is cooked to order please allow good time. If you have a limited amount of time available to enjoy your meal please inform a member of staff before you order.
If you have any allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present. All prices
include VAT of the current rate. A discretionary 13.5% service charge will be added to your bill.




