
W A T E R M E L O N  &  F E T A  S A L A D
F r e s h  w a t e r m e l o n  a n d  f e t a ,  f i n i s h e d  w i t h  a n  o r a n g e

a n d  b a l s a m i c  d r i z z l e  s a u c e  a n d  m i n t  l e a v e s .

R E D  M U L L E T
P a n - s e a r e d  r e d  m u l l e t  s e r v e d  w i t h  a  s e a f o o d

s a f f r o n  v e l o u t é ,  b a b y  p o t a t o e s ,  a n d  a s p a r a g u s .

L A M B  C U T L E T S
P a n - s e a r e d  l a m b  c u t l e t s  w i t h  d a u p h i n o i s e  p o t a t o e s ,

s m o o t h  p a r s n i p  p u r é e ,  a n d  r e d  w i n e  j u s  i n f u s e d  w i t h  m i n t .

S t e a m e d  b a o  b u n s  w i t h  t e n d e r  d u c k
a n d  a  K o r e a n - s t y l e  s a u c e .

D U C K  B A O  B U N S

T I R A M I S U
C l a s s i c  I t a l i a n  d e s s e r t  w i t h  c o f f e e - s o a k e d

s p o n g e ,  m a s c a r p o n e  c r e a m ,  a n d  c o c o a .

Please inform your server of any food allergies or dietary requirements prior to ordering.
While we take every precaution possible, we cannot 100% guarantee a free from environment, all dishes may contain traces of allergens.

Children must remain seated, please do not allow them to run around the pub and restaurant. Dogs are welcome, but they must be kept on a short lead.

SPRING TASTING MENU
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	SPRING TASTING MENU
	25TH MARCH 2026

	WATERMELON & FETA SALAD
	Fresh watermelon and feta, finished with an orange and balsamic drizzle sauce and mint leaves.
	DUCK BAO BUNS
	Steamed bao buns with tender duck and a Korean-style sauce.


	RED MULLET
	Pan-seared red mullet served with a seafood saffron velouté, baby potatoes, and asparagus.
	LAMB CUTLETS
	Pan-seared lamb cutlets with dauphinoise potatoes, smooth parsnip purée, and red wine jus infused with mint.


	TIRAMISU
	Classic Italian dessert with coffee-soaked sponge, mascarpone cream, and cocoa.


