
VIETNAMESE SHRIMP CRACKERS / burnt chili jam

STARTER
GIN CURED SALMON
baby beets / beetroot tonic gel / pickled lemon / gin caviar / horseradish snow

THAI FRIED CHICKEN
wasabi sriracha caramel / sesame / lime

BEEF CARPACCIO (gf)
truffle emulsion / ichimi pepper / wasabi soy

SALT AND PEPPER CAULIFLOWER (ve)
burnt leek emulsion / five spice / rice noodle salad

EDAMAME HUMMUS (ve) / radish / courgette / chive oil / coconut milk

MAIN
COAL ROASTED SATAY CHICKEN SUPREME / nasi goreng / spicy peanut sauce

GREEN CURRY OF TURKEY BALLOTINE or ROASTED SQUASH (gf)
charred courgette / roast aubergine

COCONUT SMOKED SHORT RIB OF BEEF or
ROASTED SQUASH MASSAMAN CURRY (v/gf) / pak choi / new potatoes

CHAR SUI PORK TOMAHAWK / new potatoes / crackling / roasted apple

10Oz FLAT IRON STEAK (£10 supplement) / hasselback potatoes / burnt leek emulsion

CUMIN CARAMEL CARROTS AND PARSNIPS

DESSERT
COCONUT & PEANUT CHOCOLATE DELICE
poached peaches / orange & chilli / chestnut cream (v/gf)

CRANBERRY CHEESECAKE / biscoff crumb / cherry sorbet

Wine, Beer or Bubbly reception from £4.50pp
Alternate and bespoke drinks packages available upon request

3  c o u r s e s  £ 3 9 . 5 0  p e r  p e r s o n


