
STARTER

MAINS

DESSERTS

Please inform your server if you have any allergies we need to be aware of.

Watercress Velouté with Horseradish Cream (v)

 or

Oak Smoked Salmon 
 with capers & shallots

Seared Mackerel 
pickled courgette, horseradish cream & lemon oil

 or

Grilled Spatchcock Chicken, Salsa Verde

Bavarian Chocolate Mousse  
with a florentine tuile

 or

Carrot Cake

A choice of two courses and a signature cocktail on arrival:

Hay Fever 
Chase pink grapefruit & pomelo gin, italicus, campari, rose & grapefruit cordial

 Mezcal Cup 
Del maguey vida mezcal, cocchi di torino, branca menta, lime juice, fever-tree ginger ale

 Curtain Call 
Seedlip spice, elderflower cordial, angostura bitters, fever-tree lemonade


