Tte. ..
Soccal Branct

Champagne

Laurent-Perrier Brut

Wines
Sparkling, Conte Fosco
White, Mudhouse Sauvignon Blanc
Red, Mudhouse Pinot Noir
Rose, Rose d’Anjou

Cocktails
The Palm | Rhubaperol Spritz | Mimosa | Espresso Martini

Spirits
Johnnie Walker Black Label Whiskey | Tanqueray Gin
Stolichnaya Vodka | Matusalem Platino Rum
Bullet Bourbon | 1800 Silver Tequila

Beers
Corona | Asahi

Soft Drinks
Pepsi | 7 Up
Fanta Orange

Mocktail
Mango Tango




Seafood
Scallop Ceviche, Ponzu dressing (G, S, SY)
Poached Black Tiger Prawns, Marie rose sauce (E, S)

Starters
Garlic Sourdough (D, G)
Aged Beef Tartare, Goats cheese cream, mizuna, pickled onion (D, G, SY, SL)
Heritage Tomato, Burrata, Basil pesto (D, H, TN, V)
Tempura Stuffed Courgette, Kaffir lime, chili, provengal goat cheese,
local truffle honey (D, G, TN, V)
Aged Acquerello Parmesan Rice, Braised trompettes (C, D, V, SY)

Mains
(choice of one)
Gochujang ‘Josper’ French Cod
Spiced chinese cabbage, coriander chilli salad (D, E, G, SL, SY, M)
Black Angus Rib Eye
Smoked maitre d hotel butter, koffman fries & salad (A, C, D, E, SY)
Miso Barley Grilled Baby Chicken
Mizuna & coriander salad (A, C, D, G, SY)
Wild Mushroom Fregola
Braised wild mushrooms, truffle cream cheese (C, D, G, SL, SY)

Sweets
Strawberry Eton Mess (D, E, G)
Chocolate Eclairs (D, E, G)
Mini Ice Cream Cones (D, E, G)

From the Cheese Trolley
Selection of British cheeses served with crackers and apple chutney (D, G, S)

(A) Alcohol (C) Celery (D) Dairy (E) Eggs (G) Gluten (L) Lupin (M) Mustard (H) Healthy (PN) Peanuts (TN) Tree Nuts (S)
Shellfish (SY) Soy (SS) Sesame (SL) Sulphites (F) Fish (V) Vegetarian.
We welcome enquiries from those who wish to know whether any dishes contain particular ingredients.
Please inform your order-taker of any allergy or special dietary requirements that we should be made aware of when preparing your menu
request. Consumption of raw or undercooked meat, seafood or poultry products such as eggs may increase your risk of food -borne illness.




