Chef’s Fish Night

Saturday 1°
February

£35 per person (Less Members Discount)

Arrive 6.30pm to be seated 7.00pm

Starter: Fish sharing platter. Our own beetroot and gin cured
salmon, crab cakes, green Lip mussels, cockle popeorn, salad,
granary bread.

Maing

A razilian style fish and prawn stew, crusty bread, Lime

B. Moroccan Spieed Tuna steak, Herb and Lemon cous cous,
broceoli, harissa Yoghurt,

C. grilled skate wing, crushed peas, warm tartare sauce, scraps,
chips

Desserts:

D, glazed Lewmon Tart, Clementineg Jelly, Meringue, Raspberry
Sorbet

€. Yoghurt Pannacotta, Rhubarb, Pistachio Biscotti, vanilla lce
Cream.,



