
Mothers Day 

SET MENU

SNACKS

one each of:

WA R M  S O U R D O U G H  wakame butter

RAW FIS H  TA RT L ET  market fish ceviche, citrus

D U O  GI L DA white anchovies, marinated peppers, romesco

ENTREE 
your choice of:

G RI L L E D  S CA L LO P S  burnt butter hollandaise, salmon caviar 
                                                   or

ST EA K TA RTA R E  black garlic, caramelised onion, crisps
                                                   or

C RIS PY EG G P LA N T  nduja dressing, buffalo curd

MAIN 

M U S H R O O M  RAVIO LI  ricotta, truffle butter, burnt butter jus
                                                   or

G RI L L E D  M A R K ET FIS H  tarragon sauce, celeriac puree 
                                                   or

S C OTC H  FI L L ET grilled over charcoal, cafe de paris, jus

SIDES

P OTATO  G RATI N  cultered cream, comte 

C R U N C H ITA L EAV E S  buttermilk dressing, pecorino

DESSERT

C H O C O LAT E  H AZ E L N U T M A R Q UIS E  dark ghana, hazelnut cream

*please note the menu may change as it is subject to produce availability


