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Set Menu

Starters

Cured Brixham Mackerel, Créme Fraiche
Burrata, Pea & Broad Bean Dressing (v)
Isle of Wight Tomato Salad, Balsamic Dressing (pb)

Mains
Roasted Salmon, Ratte Potatoes, Warm Tartare Sauce
Bavette Steak, Peppercorn Sauce, Fries (Supplement 5)
Pecorino Risotto, Celery, St. Ewe Egg Yolk (v)
Artichoke & Spinach Ravioli, Lemon & Mint Butter (pb)

Desserts

Dark Chocolate Mousse, Salted Caramel (pb)
Blood Orange Panna Cotta
Blueberry & Almond Tart, Vanilla Ice Cream

2 Courses 30
3 Courses 35

Please speak with your waiter if you have any allergies or intolerances, ocur dishes may have traces.
An optional 15% service charge will be added to your bill.



