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£175 per couple

Starter

King Prawn Tempura

Light, crisp tempura prawns served with a sweet chilli dipping sauce.

Creamy Tart

Beetroot, roasted seasonal vegetables & vegan cheese, served on mixed salad
leaves with toasted walnuts, drizzled with balsamic vinegar & extra virgin olive oil

Main Course
Slow-Cooked Lamb Shank

Tender lamb braised until falling off the bone, served with creamy mashed

potatoes, grilled gem lettuce and rosemary-orange gravy.

Wild Mushroom & Truffle Risotto

Creamy arborio rice with wild mushrooms & truffle oil, served with roasted
asparagus, finished with shaved vegan parmesan

Dessert
Gluten-Free Sticky Toffee Pudding
Warm and indulgent, served with clotted cream and brandy caramel sauce.

Vegan Chocolate Tart

Rich chocolate tart with a crisp base, served with raspberry coulis & fresh
seasonal berries

Wine Pairing. Add a glass of wine of your choice from our curated selection

A discretionary 12.5% service charge will be added to your bill.
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