
 
 

For further information on any item on our menu, including ingredients and information on food allergies and intolerances, please 

ask a member of staff before ordering your food. 

A 10% optional service charge will be added to the final bill. 

 
 

 

“Bublé Night” Dinner Menu 

£75.00 per person 

Whisky Cured Salmon, Celeriac Remoulade 

Whipped Chicken Liver Parfait, Croute, Spiced Apple Chutney 

~ 

Crab Tian 

~ 

Half Garlic Lobster, Fries, Herb Salad 

Shin of Beef, Creamy Mash, Baby Onions, Pancetta, Mushrooms, 

Sauce Bourguignon 

Pork Loin, Crispy Belly, Fondant Potato, Carrot & Apple 

~ 

Gin and Tonic Sorbet, Lime Granita 

~ 

Chocolate Torte, Whisky Ice Cream 

Crème Brûlée, Brown Butter, Short Bread 
 

“Bublé Night” Dinner Menu (Vegan/Vegetarian) 
 

Roasted Celeriac, Girolles, Chicory 
 

~ 
 

Beetroot and Walnut Salad 
 

~ 
 

Charred Aubergine, Tofu, Red Pepper 
 

Cauliflower Cheese, Roasted Romesco, 
Blue Cheese Croquette 

 
~ 
 

Gin and Tonic Sorbet, Lime Granita 


