RESTAURANT

Gt fpunch W] ne

Starters

Beetroot Cured Salmon / Orange / Chicory / Horseradish

f/sd/mu/ce/s

Autumn Walled Garden Superfood Salad

(VE) n/sd/mu/ce

Mains

Pork Belly / Creamed Potato / Apple Sauce
d/ce/sd

Cauliflower/ Harissa / Pomegranate / Tahini

se/su/mu/ce

Desserts

Steamed Sponge / Cinnamon Ice Cream / Caramel Sauce
gleld

Affogato / Chocolate ‘Biscotti’
d/elgls

Two Courses £30 or Three Courses £40

ALLERGEN KEY
(C) CRUSTACEANS, (Ce) CELERY, (D) DAIRY, (F) FISH, (P) PEANUTS, (G) GLUTEN, (L) LUPIN, (N) NUTS,
(Mo) MOLLUSCS, (Mu) MUSTARD, (S) SOYA, (Sd) SULPHUR DIOXIDE, (Se) SESAME SEEDS, (E) EGG



