
Please inform your server if you have any allergies we need to be aware of.

A choice of two courses and a signature cocktail on arrival:

20th Century  
Nº3 London Dry Gin, Lillet Blanc, Creme de Cacao, Lemon Juice

Soul De Fraise 
Suze, Chambery a la Fraise, Lime Juice, Ginger Ale

Haus Fizz (non alc.) 
Seedlip Garden, Elderf lower Cordial, Tonic Water, Grapefruit Bitters

STARTER 

Crème DuBarry (v)

or  
‘Severn & Wye’ Smoked Salmon

MAIN COURSE

Seared Mackerel, Celeriac Remoulade  
or 

Grilled Spatchcock Chicken, Salsa Verde

DESSERT

Chocolate Mousse with Spiced Asbach Anglaise (v) 
or 

Caramelised Rice Pudding (v) 

with plum compote


