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3 Courses £54

STARTERS

La Latteria Burrata, Heritage Tomatoes, Garlic Croutons
Brixham Crab Salad, Brown Crab Mayonnaise, Sea Herb Salad
Lake District Beef Flank Tartare, Fgg Yolk, Toasted Sourdough

Salt-Baked Beetroot, Goat Curd, Stilton, Walnuts

MAINS

North Sea Cod, Haricot Beans, Pancetta
Chargrilled Pork Chop, Chanterelle, Charcutiere Sauce
La Tua Rigatoni, Walnut Pesto, Pecorino

35 Day Dry-Aged Sirloin 280g, Koftmann Fries (£15 Supplement)

DESSERTS

Sauternes Creme Caramel
Chocolate Pavé, Alphonso Mango Sorbet

Cheese Selection, Onion Chutney

Sides For The Table 7

Seasonal Veg Koffmann Fries Side Salad Pomme Purée



