
 
Local Crab Thermidor, Herb Salad - (3 7 8 9 14) 

Alfalfa & Carrot Salad & Spiced Raita - vg - (1 2 9 13) 
 

Beansprouts, Sugar Snaps, Pineapple, Toasted Peanuts & Sesame Seeds, Teriyaki Dressing - (2 11 12 13) 
 
 

Oyster Sauce, Garlic & Black Bean Sauce, Sizzling Hot Pan & Lime Squeeze - (3 7 8 14) 
 

Local Kale& Mixed Leaves, Beetroot Dressing, Spiced Seeds  
 

Chilli, Lime, Coriander, Butter Sauce, Sauté Greens, Jasmine Rice - (5 7 8 14) 
 

Grilled Zucchini, Yuzu Hot Sauce & Chips 
 

- vg (11) (11) (3 5 11)
Peanut, Coconut, Kaffir, Lemon Grass, Cumin, Chilli & Jasmine Rice 

 

Caramelised Apple, Jersey Apple Brandy Ice Cream, Apple, Cinnamon Streusel, Chantilly - (2 4 7) 
 

Choux Craquelin, Masala & Mascarpone Sabayon, Espresso Syrup  - (2 4 7 14) 
 

&  Salted Caramel - (2 7 11) 
 
 

 

Mango, Vanilla Vodka, Coconut Milk, Chai  
 

CI Gin, Kiwi, Elderflower, Mint  
£6 

 
No substitutions or alterations, any additional side dishes will be charged for separately.  

Available 1st Oct– 21st Nov - Lunch & Dinner  



 
Please note that nuts, gluten, dairy, shellfish and other allergens are present in our kitchen.   

We cannot guarantee that they are not present in any of the food we cook.  
vegan = vg   gluten free option  = gfo 

 

Celery = 1      Gluten = 2      Crustaceans = 3      Eggs = 4       Fish = 5       Lupin = 6       Milk = 7 
Mollusc = 8       Mustard = 9       Nuts = 10       Peanuts = 11       Sesame seeds = 12       Soya = 13       Sulphur Dioxide = 14 

 


