
Please speak to a team member if you have any questions about the menu, allergies or dietary requirements.  

 

 

 

 

 

SUPPER CLUB – 19TH MAY ‘22  

 

 

Sour dough & olives 
 

Fried polenta, smoked cod roe & sage  

Monk fish fritters, lime, black pepper mayonnaise 

Kedgeree quails Scotch eggs 
 

Cured trout, spring vegetable panzanella, elderflower vinaigrette 

Curried onion & brown shrimp bhaji, white onion cream, buttered leeks 

Braised turbot, smoked turbot broth, mixed beans, caviar 
 

Vanilla crème fraiche, baked strawberries, angostura sorbet 

Custard tart, fig leaf caramel, milk ice cream 
 

Warm brown butter & lemon Madelines 

 

 


