
Tempura of  Mersey Is land oysters  
with  p ick led  red  onions  & salmon keta

M A I N
28-day aged r ibeye  o f  bee f  (6oz)
with sauté  wi ld  mushroom,  marmite  bee f  g lazed shal lot s ,  charred baby
gem & conf i t  bee f  ravio l i

Pan fr ied  sa lmon wrapped in  nor i  seaweed
on a  bed o f  crushed new potatoes ,  sauté  bok choi  and a  musse l  &
saf fron ve louté

Pot  roasted chicken crown
with caramel i sed  caul i f lower  a io l i ,  cr i spy pancetta ,  ch icken bal lont ine ,   
and tarragon ve louté  

Ricotta & Beetroot  gnocchi  
with sauté  sp inach,  charred baby leek ,  cr i spy smoked applewood cheese
wonton & white  wine  sp l i t  ve louté  
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Pis tach io  & whi te  choco late  Par fa i t  
with  cherry  crémeux ,  shortbread crumb,  warm white  choco late
sauce  & cherry  syrup

Vani l la  & Pineapp le  Tarte  Tat in
mal ibu  sorbe t ,  coconut  i c e  c ream  

Rhubarb  & mascarpone  cheesecake
with  yoghurt  i c e - cream,  a lmond tu i l e ,  nut  br i t t l e  & vani l la  ang la i s e  

A se l ec t ion  o f  Art i san  cheese s  
with  cracker s ,  walnut  & ra i s in  bread ,  grape  chutney ,  qu ince  j e l ly

Cof fee  & Choco late  t ruf f l e s

S T A R T E R

D E S S E R T

Torched seabass  f i l l e t  
with miso  g laze ,  wasabi  a io l i ,  prawn chi l l i  wonton,  compressed
cucumber  &fennel

Teriyaki  Duck Spring rol l  
with p lum sauce ,  s i racha mayonnaise ,  mool i  & carrot  sa lad 

Mushroom & truff le  soup  
with sourdough croutons

Butternut squash  & tarragon arancini  
with roasted  Jerusalem art ichokes ,  roasted  chestnuts  & rainbow
chard white  wine   ve louté  
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£49.95 per person - reservation required - 
a 10% discretionary service charge will be added to the bill 

P L E A S E  A D V I C E  O F  A L L E R G I E S  B E F O R E  B O O K I N G


