Avrrival from 18.30 to Sit Down at 19.30

£37 Per Head

Canapes

Watermelon and Feta Cheese & Crispy Pork Belly with Smoked and Pickled Apple
XXX

Salt Cod Brandade Fritter
Confit Egg Yolk, Spinach and Burnt Leeks

XXX

Sous Vide Lamb Rump
Wild Garlic Puree, Air Dried Cherry Tomatoes, Roasted Salsify, Lamb Jus and Wild Flowers

XXX

‘N’eton Mess
English Strawberries — Macerated, Compote and |elly, Elderflower Meringues and Basil and
Black pepper Cream with Strawberry Sorbet

As part of Coopers Trading Company we pride ourselves on using locally sourced and sustainable ingredients where possible. If you have any
dietary requirements please speak to a member of staff, who will be more than happy to assist with your queries. Please note for tables of 6 or
more we apply a discretionary 12.5% service charge (V) Vegetarian



