
A Taste of The Sea

THURSDAY 16TH APRIL
7PM |  8  COURSES  |  £70

CLAM CHOWDER
 p a n c e t t a  &  s o u r d o u g h  c r u m b l e

TEMPURA OYSTER
 c h i l l i , c o r i a n d e r, s o y, p i c k l e d  g i n g e r

CORNISH SEA BASS CEVICHE
 m a n g o , l i m e , t o m a t o

HAND DIVED SCALLOP PANI PURI
 m a s a l a , p o t a t o , t a m a r i n d , m i n t

YUZU SORBET
 m i n t , l i m e

CONFIT SEA TROUT
 f e n n e l , a p p l e , r a d i s h , o l i v e  o i l

ROASTED HAKE
 E n g l i s h  a s p a r a g u s , n e w  p o t a t o , b u r n t  l e m o n  b u t t e r

RHUBARB & CITRUS POSSET
 p i s t a c h i o , h o n e y, s h o r t b r e a d

*our allergen matrix is available upon request. Please advise your server of
any dietary requirements


