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FRIDAY 31 OCTORER
J COURSE FISH TASTING MENU

CREEPY CRAB

CHOFT SHELL CRAB CHARCOAL TEMPURK, DAIKON, HERITAGE CARROTS
CWEET CHiLLI SAUCE

CREATURES IN POELS OF RLOGD

LORSTER RAVIOLI BEETROOT CONSOMME
SOUR CREAM ¢ DiLL

THERE'S SOMETHING FiSHY HERE

GRILLED SEA BASS & SQUID INK POTATEO GNOCCH
PIPPERADE ¢ RASIL

CMEKY CAULDRON

CMOKED CREME RRULEE, SOUR CHERRY PUREE
CPIDERS WEB RISCUIT

J COURSES £59

WICKED COCKTAILS
2-4-£20

DEVILS MARGARITA
TEQUIL, COINTREA, LIME JUICE & MULLED WINE

SLEEPY HOLLOW OLD FASHIONED

CMOKE, WOEDFORD RESERVE WHISKEY, ANGOSTURA RiTTERS
DEMERARA SUGAR ¢ ORANGE ZEST

BRAIN HAEMORRHAGE. SHOT
PEACH SCHNAPPS, BAILEYS ¢ GRENADINE SYRUP

Please advise us of any dietary requirements.
Whilst we do all we can to accommodate guests with food intolerances and allergies,
we are unable to guarantee that dishes will be completely allergen free.
12.5% discretionary service charge will be added to your bill.




