
T A S T I N G  M E N U

Venison tartare, pickled candied beetroot 

Burrata, smoked aubergine & poppy seeds (v)

Pan fried scallops, Jerusalem artichoke, saffron reduction

Black rice and feta salad, poached egg (v)

Osso buco agnolotti, sage and white truffle beurre blanc

Ricotta and spinach agnolotti, sage and white truffle beurre blanc (v)

Pan fried John Dory, sundried tomato, Taggiasche olives, parsley crust

Wild mushroom Wellington, honey roasted carrots (v)

Chocolate & chestnut fondant, cognac sabayon

£55 per head  -  please select meat or vegetarian

H I G H  R O A D
B  R  A  S  S  E  R  I  E

Please let us know if you have any allergies or require information on the ingredients we use in our dishes.
Prices inclusive of VAT.   A discretionary service charge of 12.5% will be added to your bill.


