Chef tasting merwv July

(zlass Of Champagnhe onh arrival

Anmuse bouche

Maldon oyster, bloody Mary sauce, tabasco vodka jelly, celery |eaf’s

Gogpacho

Tomato gazpacho served with olive 0il, home baked rosemary ¢ sea salt
fFOCacCCia bread

Scallop cawbaccio

gcallop, jalapeno, blood orange, radish, mint, olive oil
Rabbit

Thai rabbit bon bonh, coconut yoghurt, mango, Coriander, Chilli & Crispy garliC
chilli oil

Wwidd Sea bassy

Pan seared sea bass, Baba ghanhoush, stuffed courgette flower, monk beard,
sesame tuile with a honhey & lemon emulsion

Ex daivy cow

Beef served with a smoked chimiCchurri sauce ¢ sea salt

Suwnmumer Pimm's

Pimm’s Jelly, heritage strawberry, cucumber, mint, orange ¢ shaved ice

Lemontaunt

Lemon tart, meringue, raspberries ¢ lemon thyme



