SUPPER CLUB
| MENU |

23RD OCTOBER 2025
I £45 PER PERSON |




| To Nibble

LOCAL SOURDOUGH

SEAWEED BUTTER
(RW.D)

| Starter

CURRIED HADDOCK SCOTCH EGG

COCONUT, LIME CORIANDER
(W.FD.EMU)

SEARED DUCK
SALT BAKED CELERIAC. TURNIP FONDANT, PEAR AND CHESTNUT

TATIN, DUCK JUS
(WD.SD.C)

| Dessert

APPLE CRUMBLE TART

MAPLE CUSTARD
(VW.D.ESD)

Adiscretionary 10% service charge will be added to your bill.

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that
our kitchens arean allergen free environment, nor can we guarantee the processes
used by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Aimonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios,
(PN) Pecan nuts, (WN) Walnuts

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs., (F) Fish, (L) Lupin, (M) Molluscs,
(MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle: 4 Plant-based, (V) Vegetarian




