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Soup

White Almond & Garlic Soup (v, gf)
Chestnut & Apple Soup (v, gf))

Cherry Tomato Gazpacho (v, gf)

Salad

Heritage Tomato Salad (v, gf)
Fennel Salad with Blood Orange, Watercress & Black Olives (v, gf)
Tomato & Roasted Lemon Salad (v, gf)
Barley Salad with Griddled Broccoli & Za'atar (v)
Blood Orange & Radicchio Salad (v, gf)
Quinoa Salad with Toasted Pistachios, Preserved Lemons & Courgettes (v, gf)
Chicken and Artichoke Salad with Yogurt Dressing (gf)
Fennel & Apple Salad with Dill & Pomegranate Seeds (v, gf)

Red Rice Salad with Barberries, Grilled Vegetables & Toasted Almonds (v, gf)
Giant Couscous Salad with Preserved Lemon & Charmoula (v)
Cumin-Roasted Carrots with Honey-Lemon Dressing & Goats Cheese (v, gf)
Panzanella (v)

Crab and Pink Grapefruit Salad (gf)



Meat & [ish

Sea Bass Ceviche (gf)

Tuscan Tuna Tartare (gf)

Sea Bass Carpaccio (gf)
Cured Mackerel with Cucumber, Dill & Buttermilk (gf)

Chicken Liver Parfait, Toasted Sourdough
Duck Rillettes, Toasted Sourdough
Beef Carpaccio with Beetroot & Horseradish (gf)
Seared Beef with Pomegranate Balsamic Dressing (gf)
Duck Carpaccio (gf)

Grilled Mackerel, Grapefruit & Pesto Freekeh Salad
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French Onion Soup (V)
Butternut Squash, Coconut & Lemongrass Soup (v, gf)
Celeriac & Blue Cheese Soup (v, df)

Red Pepper & Tomato Consommeé (v, gf)
Mushroom Consommeé, Pickled Mushrooms & Chervil (v, df)
Shellfish & Fennel Soup (gf)

Velvet Crab Soup with Crispy Crab Cakes
Cream of Chicken Soup (gf)

Game Consommé with Game Dumplings
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Individual Artichoke & Green Olive Pithiviers (V)
Twice Baked Goats Cheese Soufflé (v)
Canarian Style Baked Vegetables (v, df)
Artichoke with Hazelnut Butter (v, gf)
Warm Goats Cheese Salad & Tapenade (V)

Bruschetta with Plum Tomatoes, Olives & Fresh Goats Curd (v)

Deep-Fried Courgette Flowers Stuffed with Ricotta and Herbs (v, gf)

Poached Egg with Asparagus, Parmesan & Truffle (v, gf)

Winter Squash & Farro Salad (v)
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Meat and Fish

Octopus, Red Onion & Lemon Salad (gf)
Squid in Garlic & Chilli (gf)
Clams with Chorizo (gf)

Crispy Oysters with Pickled Vegetable Salad & Citrus Mayonnaise (gf)
Scallops with Seaweed & Miso Kombu Broth (gf)
Scallops and Chorizo with Parsley Salad (gf)

Scallops with Thai-Scented Pea Purée (gf)

Moules Mariniere (gf)

Mussels with Spicy Tomato Sauce (gf)

Grilled Razor Clams with Savoury Crumb Topping & Pernod Cream
Langoustines with a Lemon Basil Mayonnaise (gf)

Grilled Sardines on Ciabatta with Tomato Confit, Basil & Tapenade
Seared Salmon & Apple & Radish Salad (gf)

Grilled Mackerel, Grapefruit & Pesto Freekeh Salad
Sticky Tamarind Chicken Wings with Sour Cream Dip (gf)
Wood Pigeon with Morcilla & Sage Salad
Breaded Chicken Livers with Béarnaise

Tagliata di Manzo (Seared Beef Fillet Salad) (gf)



