
SMOKED SALMON RILLETTE * 
Crème fraîche, brioche toast, cucumber 

• 

TASTING OF SMOKED & CURED SALMON * 
Oak smoked, gin cured, beetroot cured,  

with lemon, rye bread, capers

• 

CHALK STREAM TROUT GF   
Samphire, ratte potatoes, beurre blanc

- OR -

SMOKED HADDOCK GRATINÉE 
Pomme purée, spinach, brioche & parsley crumb 

- OR -

HOT SMOKED SALMON GF 
Niçoise salad, soft poached egg

• 

TARTE AU CITRON V GF 
Chantilly cream

THURSDAY 9 TH -  SUNDAY 12 TH APRIL

4 course tasting  
menu £39.95 

Adults need around 2000kcal a day. GF Suitable for a gluten-free diet. * Dishes can be made with non-gluten 
containing ingredients. V Vegetarians. VE Vegans. N Dishes contain nuts. We handle all allergens including 
nuts, nut oils and derivatives and gluten in our kitchen and cannot guarantee our dishes are allergen-free. 


