
 

 

 
 
                                                               

Tasting Menu 
 

(Available Friday – Saturday Evenings)  
 

Please note that the whole table must enjoy the Tasting Menu 
 

£69 per person 
 

Chef’s Amuse-bouche 
 

~ ~ ~ 
 

Pan-seared Supreme of Duck                                                         
 served with Baby Spinach, Rosti Potato and Cherry Jus GF  

~ ~ ~ 
 

Pan-fried Fillet of Red Mullet                                                                                                                                               
with Squid Ink Spaghetti and Queen Scallops Sauce   

~ ~ ~ 

Blood Orange Sorbet with Chef’s Home-made Orange ‘Gingercello’ 

~ ~ ~ 

Roast Fillet of Beef                                                                                                                                                                      
with Braised Ox Cheek, Baby Carrots & Turnips, Bone Marrow and Shallot Jus   

~ ~ ~ 
 

Banana Rama  
Banana and Vanilla Crème Brulee, Banana Tarte Tatin, Banoffee Tart, Rum and Raisin Ice Cream                          

 
~ ~ ~ 

 
Coffee or Tea with Petit Fours and ‘Chef’s’ Chocolates 

 


