
S E T  M E N U

Braised Venison Croquette,
Fermented Blackberry Purée, 

Pickled Morels

S T A R T E R

Pan Fried Fillet of Seabass, Garlic
Butter Hasselback Potatoes, Wilted
Greens, Wholegrain Mustard Sauce

M A I N  C O U R S E

Tel’s Chocolate Orange Brownie,
Cointreau Chantilly

D E S S E R T

Monday To Saturday
2 courses £28
3 courses £34

S m a l l  g l a s s  o f  H o u s e  w i n e
I n c l u d e d


