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Armuse Bowche

beetroot-cured salmory g/'au/acv ore a bline, c/mygcgg/m

C

a'éﬂz(@ﬁ(aicﬁe, 6/0%/)6/5@1/ “caviar’ and a /@/me/( garyish.

JStarter

Sickled DBeet Jalad

amgu/a/, roasted walnuts, cradisins, speced carrot cﬁt}v&;

(Mdﬁ(?g@/)()/;éyseed a?wsy)(zg/, wﬁ%ﬁ L mascarpore, yoqurt

Je Gliocwodler

cod, em//}z()/b, ﬂw&ee[s’/, 700t
elables, Oacor, whlide waee creant
uggef bles, b foet

San-Seared Smoled S

oyster broth, nord & clde sawce, /mr/'me&aﬂ/ bréaderwmbs

Orispy Sore Belly

/90/700/%/7290#@ /'a/aﬁe/z(()/a/n, f/W()//, a/m(/vaﬂne&a/l/ cme's'/)&

Beof Tartare
local wdd mm%/'oom&é /‘é/ﬂze/dea( /)éle/}e/zy/ balsameie reduction,

caryol cﬁ%&, toa&s:fedsow%&(lgﬁ; bore marrow a[o///',( gz

DBraised DBeef Clreels

red wne sawce, turnh pafp bardelle’, green peas,
. yaﬁ/[o crostu, cv%%vy 0nLors



Mae Gourse

Jteellead Trout
crespy sk, dill,  pepper sauce, g/wccﬁb crsphy feale,

cwﬁf lermorn & (/wzwéwze/ dressing 2g.

Gliccleerr DBreast

é/acééya/‘/lb 0rzo, wdd mustirooms, a«ds'/gyﬁa/weﬁag, &moéed/m/meefa/mraac&

s/ /mz&& svnoéed A INCSAIL CI e SAUCE,
ﬁe&IO cﬁe/w/mﬂuzfo 00/ e/nom éa/@ ﬁa/vneazaﬂ/

Jéared @ucé @/mﬁ
red wine cﬁeﬁ/'/ /‘eaétcfm caryot /ﬁa/w /tofam C/umé/@
wll, brocolind

Grusted Rack

wdde/téaﬁoe&f/:aua, reusliroorn Lk I COTIY JUS, awa’(yml/ed leels

Desserd
Ty
espresso. ye/, éw&e(ym clocolate .s%dw'/(zg&.

Yarndla G ne Jart
pckled grapes, raspberyy chantdly créam, grapefrud & ment cowulis.



