





	GRADUATION
	MENU
	GRADUATION MENU | £45
	SNACKS
	Trio of Oysters Rockerfella
	House Baked Bread v  House Butter
	Marinated Nocellara Olives  Chilli & Lemon
	ve

	Today’s Soup
	Bread & Whipped Butter


	STARTERS
	Heritage Beetroot  Carpaccio v
	Yellison Goats Cheese, Maple Roasted Baby Beetroots, Aged Balsamic

	Chicken Liver Parfait
	Fig Chutney, Endive & Brioche Melba Toast



	MAIN COURSES
	Provençal Baked Cod
	Fennel, Tomato & Red Pepper, Courgette & Basil, Sauce Vierge

	Roasted Corn-fed Chicken Breast
	Garlic Mashed Potatoes, Roasted Shallots, King Oyster Mushroom, Crispy Kale, Roast Chicken Sauce

	Mushroom Risotto
	Roasted King Oyster Mushroom, Crispy Onion & Thyme Pangrattato

	Sticky Toffee Pudding  Caramel Sauce, Vanilla Ice Cream
	Chocolate Tart ve  Cherry, Cocoa & Black Sesame Crisp, Lemon Cream



