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Qboup of the day
Ghiicken liver parfail, réd onion marmdalade, loasied brioche
Clzed godls cheese Larl, réd onlon marmdalade, sun blush tomato,
balsamic dressing

Cotswold lamb chump, mini shopherd s pie, pancetta green beans, red wine
Jus
Kovers Kobster” Gormish lobster, opsters, prawns, champagne and
caviar
(min 2 peaple)

QOpring ornion and red pepper raviolis; lomato fondue, basil foam

ark chocolate fondant, mizved berrics

Kemon curd spllabub, lime eream
Q&rticky toffee pudding, caramel sauce, vamilla ice cream

This menu is available 111-141 & 17% February
We don’t knowingly use genetically modified food products however; some of our dishes may contain
nuts
For more information — please speak with a member of our restaurant team.
Head Chef Oliver Addis.



