
 
 

 

 
 
 
 
 
 
 
 
Thursday 29th October – Thursday 5th November 
 

FIRST                          15.5 ea 

Seared Scallops (GF, NF) 

corn purée, charred corn, aioli, chervil, chorizo crumble, chorizo oil  

 

Braised Mushroom and Beef Short Ribs (GF, VO) 

chipotle, fried polenta, mustard seeds, pickled eschalot 

 

Shallot Tarte Tatin (V, VEO, NF) 

goats curd, balsamic reduction, chardonnay vinegarette, chive oil  

 

 

SECOND                  24.5 ea 

Sous Vide King Fish (GF, NF, I) 

beurre blanc, blood orange gastrique, braised fennel, salmon roe 

 

Lamb Rump (GF, NF) 

potato millefeuille, onion Soubise, chive oil, garden peas, crispy kale 

 

Smoked Duck Breast (GF, NF) 

braised lentils, Vichy carrots, carrot purée maple jus 

 

Pan Fried Chicken Breast (GF, VO) 

harissa, charred broccolini, roasted Jerusalem artichoke, dukkha  

 

Katsu Eggplant (GF, VE) 

harissa, vegan aioli, charred broccolini, dukkha 

 

 



  

 

 

 

 

 

 

THIRD                              15.5 ea 

Vegan Chocolate Brownie (VE) 

raspberry gel, fresh blackberries, hazelnuts  

 

Saffron Ghewar 

kheer, pistachio, gulab sharbat and gold caviar pearls 

 

Lemon Curd Tart (GFO) 

Italian meringue, chocolate mousse, passionfruit gel, raspberries 

 

 

 

HOT DRINKS  

Tea selection English Breakfast, Earl Grey, Green, Chamomile, Peppermint            4.5 ea 

Coffee selection   Espresso, Macchiato, Long Black, Flat White,                        4.2 ea 

Latte, Cappuccino, Mocha, Hot Chocolate, Chai Latte 

Milk varieties   Full cream, Skim, Soy, Almond, Lactose Free, Oat 

 
 
 
 
 
 
 
 

 
 



 

 

 


