
Seared salmon, st ir  fr ied pak choi ,
cr ispy r ice noodles,  soy,  l ime and honey dressing

Roasted Poussin breast ,  conf it  leg,
savoy cabbage,  chorizo,  tarragon butter sauce

Aged beef s ir lo in ,  Chargri l led broccol i ,
potato rost i ,  romesco sauce

Chargri l led caul i f lower,  her itage carrots ,
wi ld mushroom, wi ld garl ic pesto

Pork bel ly ,  roast garl ic mash,  buttered leeks
 pork wafer ,  c ider jus

Romney marsh lamb, braised baby gem,
baby onions,  salsa verde

Potato gnocchi ,  wi ld mushrooms,
rocket ,  parmesan,  truff le oi l

Tempura cod cheeks,  crushed peas,
warm tartar sauce

Gri l led vegetables,  pickled 
red onion,  feta,  quinoa

Thai prawn salad,  l ime,  peanuts ,
miso mayonnaise

Savory

B O W L  F O O D



Chocolate marquise,  marmalade Chanti l ly ,
caramel ised hazelnuts

Banana custard,  medjool date,
pistachio,  honeycomb

Engl ish strawberr ies ,  I tal ian meringue,
vani l la cream, coconut crumble

Salted caramel ,  poached apple,
oat crumble,  c lotted ice cream

Sweet
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