Choose from our three course menu for £28

TO BEGIN

Cannon of lamb, caramelised goats cheese, anchovy, salsa verdi, aubergine
Torched mackerel, mackerel tartare, celeriac, horseradish, egg yolk puree, kafir lime leaves
Mushroom wellington, honey, blue cheese, fig V

Artichoke Veloute, charred artichoke, pickled tumip, confit shallots, poppy seeds VE

MAIN MEAL

Turkey Steak, cranbeny gel, cranbernry sausage stuffing, roasted sprouts, chestnuts & pancetta,
roasted potato, glazed carrofs & parsnips

Seabass, buttemnut squash veloute, chestnut nibs, apple, chilli
Loin of Venison, charred shallot, juniper, parsnip puree, sprout tops (£5 supplement)
Stuffed butternut squash, harissa couscous, green bam goats cheese, olives, watercress V

Chestnut Polenta, cranberry gel, roasted sprouts, roasted potato, glazed carrots & parsnips VE

DESSERTS

Dark chocolate ganache, Douglas fir, bergamot
Clementine sponge, orange gel, nutmeg, thyme
Three Buoys cheeseboard (£3 supplement)

3 scoops of lce-cream or sorbet

Cashew Butter & coconut, chocolate ice cream, walnut, thyme VE
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