S Vet Plen

starter

SOURDOUGH WHIPPED BUTTER & TAPENADE

CHICKEN LIVER PARFAIT, BLOOD ORANGE, CRISPY CHICKEN SKIN,
BROWN BUTTER BRIOCHE

CROMER CRAB RAVIOLI, SAUTEED KING PRAWN, SPINACH, BISQUE,
TARRAGON OIL

GOATS CHEESE KIEV, CAPONATA, PINE NUTS, BASIL

PASTRAMI CURED SALMON, PUMPERNICKEL, CREME FRAICHE,
CUCUMBER, SALMON ROE

main course

WILD ESSEX BASS, KALE, FOWEY MUSSEL MOUCLADE,
RATTE POTATOES

LAMB RUMP, PIPERADE, WILD GARLIC, CONFIT POTATO,
ROSEMARY JUS

FILLET STEAK AU POIVRE, POMME FRITES

BLACK GARLIC, PORTOBELLO MUSHROOM,
GNOCCHI CACIO E PEPE, PARMESAN , CRISPY KALE

dessert

BLACK FOREST CHEESECAKE

DARK CHOCOLATE DELICE, CHOCOLATE
SORBET, WINTER FRUIT

BRITISH CHEESE PLATE

£75 PER HEAD



