
P r i o r  t o  o r d e r i n g ,  p l e a s e  a d v i s e  a  m e m b e r  o f  o u r  t e a m  i f  y o u  h a v e  a n y
s p e c i f i c  d i e t a r y  r e q u i r e m e n t s .

T A S T I N G  M E N U  

Amuse Bouche - Celeriac & Apple Soup (v)

Ham Hock Terrine

 Balsamic Onions, Endive, Whole Grain Mustard 

Mayonnaise, Sourdough

Eyemouth Crab Cake

 Mango, Avocado & Tomato Salad, Curry Mayonnaise, Micro Coriander

Breast of Duck

 Duck & Pear Sausage Roll, Pear Gel,

Creamy Garlic Mash, Charred Hispi Cabbage, Jus

Coconut & Mango Cheesecake 

Coconut Shards, Mango Sorbet, Mango & Lime Salsa

Selection of Five British & European Cheeses

Sourdough Crispbreads, Quince Jelly, Grapes 

S i x  C o u r s e  T a s t i n g  M e n u  
£ 6 5  p e r  p e r s o n

ALLERGENS

W i n e  P a i r i n g  W i t h  E a c h  C o u r s e  
£ 3 5  p e r  p e r s o n

U p g r a d e  a v a i l a b l e
2 - c o u r s e  D B B  -  £ 3 0 ,  3 - c o u r s e  D B B  £ 2 0
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