
5 course tasting menu
 welcome bubbles & gift from the kitchen

wild mushroom & tarragon soup sip, 
mushroom foam, truffle oil

(gf)

seared scallop,
tarka dahl, brinjal pickle 

(gf)

cready carver duck breast,
rainbow chard, crispy potato terrine,

green peppercorn sauce 
(gf)

sharing chocolate plate 
(vg|gf)

bath blue cheese, 
fig cake, seaweed crackers 

(gfo)
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friday 14th february | open from 6pm 

BOOKING ESSENTIAL  65pp
vegan menu available upon request


