
PAN FRIED SCALLOPS, CRISPY HAM HOCK & GRACEHILL BLACK PUDDING CROQUETTES,
CAULIFLOWER PURÉE AND CARAMELISED APPLE.

NORTHCOAST SMOKEHOUSE SALMON AND QUINOA SALAD, ROASTED SQUASH & RED
PEPPERS, FRESH DILL & MINT YOGURT

SALT & CHILLI SQUID, ASIAN SALAD, FRESH LIME & CORIANDER SRIRACHA DRESSING

Seafood Menu

$22

TO START

PALATE CLEANSER

GIN AND ELDERFLOWER TONIC SORBET, FRESH MINT

MAIN COURSE

PAN FRIED BRILL FILLET, SUNBLUSHED TOMATO AND CHIVE CRUSHED NEW POTATOES,
SAUTE WILD MUSHROOM, BABY ONIONS & GARDEN PEAS, STEM BROCCOLI, CRISPY

PROSCIUTTO & SMOKED BACON CREAM.

PAN FRIED SALMON FILLET, SPICY FENNELL & GINGER BROTH, ORZO PASTA

OVEN BAKED FILLET OF HAKE, ROAST & PURÉED AUBERGINE, THAI RED MUSSEL CURRY
SAUCE, CUCUMBER OIL

SWEETS

ORANGE & CRANBERRY POLENTA CAKE, CARAMELISED PINEAPPLE & MORELLI’S VANILLA ICE CREAM

WARM PLUM PUDDING, BRANDY CRÈME ANGLAISE

RUM & RAISIN CRÈME BRULEE, ALMOND BISCOTTI.

FRIDAY 1ST DECEMBER

£35PP


