
Seafood Night
16th February

£60 per person 7pm start

wine flight £30

Rock Oyster
gin cured salmon, pickled cucumber & caviar

Scottish Scallop
charred sweetcorn velouté &  crispy parma ham

Octopus
saffron risotto, squid ink & grilled baby octopus

Sea buckthorn sorbet
& Chapel down

Razor clam
butter poached langoustine & dulse

Halibut
charred baby leeks & anchovy hollandaise with capers

Lemon & sesame tart
limoncello sorbet & salted caramel caviar


