
SEARED SCALLOP, SPRING GREENS, ANCHOVIES, LEMON
& GARLIC 

SMOKED HADDOCK FISHCAKES, HOLLANDAISE SAUCE &
CRISPY KALE 

CHALKSTEAM TROUT, PISTACHIO, TAHINI, HERB CRUST,
POMEGRANATE

LEMON TART & RASPBERRY COULIS

PRESENTS...
SEAFOOD SOIRÉE 

£40 PER PERSON WITH WINE FLIGHT PAIRINGS 
BOOKING REQUIRED

FRIDAY 6TH SEPTEMBER - 7PM


