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Welcome Cocktail

House Baked Mini Brioche Loaf & Tahini Dressing

Pomegranate, sumac & coriander

Charred Blood Orange & Mozzarella

Pickled fennel, orange gel, toasted sesame, watercress

Poached Halibut & Bouillabaisse

Artichoke hearts, steamed green beans

Chestnut Stuffed Chicken Ballotine

Salt baked swede, charred tender stem broccoli, red wine sauce

Rhubarb & Ginger Custard Tart

Home baked, clotted cream & dusted with icing sugar

served with a glass of Taittinger Champagne & chocolate dipped strawberries

Your safety and comfort are really important to us. Our dishes are freshly prepared in kitchens where allergens are present, so while we take great care, we can't guarantee that any dish will be completely free from them. Some ingredients may also carry “may contain” warnings.
If you have an allergy or a dietury requ\rsment pleuse ust \et one QF our team know — we'll be more than happy to guide you through the menu and help you find something delicious to enjoy with confidence.

Joy.
Allur prices inclu S ary 12.5% s charge will be added to your bill, and we're proud that 100% of tips and service charges go directly to our team. In recognition of the care, they provide.



