
PRESSED HAM HOCK TERRINE
Beetroot ketchup, pickled summer vegetables, sourdough croute

POACHED SALMON
Lemon puree, samphire and fennel salad, lemon vinaigrette

CHILLED ISLE OF WIGHT TOMATO GAZPACHO (V)
Basil crisp, basil oil, toasted crouton

S TA R T E R S

GRADUATION MENU

PAN-FRIED SEABASS
Saffron potato, local mussel chowder, samphire

ROASTED CHICKEN SUPREME
Fondant potato, buttered summer vegetables, chicken jus

LOCAL BEETROOT RISOTTO (V)
Pickled beetroot, parmesan crisp, crème fraiche

M A I N S  C O U R S E

DOTTIE’S STICKY TOFFEE PUDDING
Medjool date sponge, warm butterscotch, miso caramel, brown 

butter ice cream, oat crumble, compressed apple vanilla

FRENCH VANILLA CRÈME BRULÉE
Warm shortbreads

SELECTION OF ICE CREAMS AND SORBETS

D E S S E R T S

Dietry Requirements: (V) - Vegeterian (Ve) - Vegan | (Gf) - Gluten Free

2  C O U R S E S  F O R  £ 3 0  |  3  C O U R S E S  F O R  £ 3 5

Inclusive of glass of fizz for every guest




