
HALLOWEEN
FRIDAY 3I  OCTOBER

4 COURSE FISH TASTING MENU 

Creepy Crab
Shoft Shell Crab Charcoal Tempura, Daikon, Heritage Carrots

 Sweet Chilli Sauce 

Creatures in Pools of Blood
Lobster Ravioli, Beetroot Consommé

Sour Cream & Dill

There’s Something Fishy Here
Grilled Sea Bass & Squid Ink Potato Gnocchi

Pipperade & Basil

Smoky Cauldron
Smoked Creme Brûlée, Sour Cherry Purée

Spiders Web Biscuit

4 Courses £59

WICKED COCKTAILS 
2-4-£20

DEVILS MARGARITA
Tequila, Cointreau, Lime Juice & Mulled Wine

SLEEPY HOLLOW OLD FASHIONED
Smoke, Woodford Reserve Whiskey, Angostura Bitters

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.

MICHAEL NADRA
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