Plated Starters

Meat

Fish

Beef carpaccio, rocket, parmesan

Dijon mustard & balsamic drizzle

Duck salad, pickled carrot, mooli &

mange tout, plum sauce dressing

Chicken liver parfait, onion confit,

cornichon, brioche

Tuna tataki, wasabi & sesame seeds,

edamame salad, spicy yuzu dressing

Salmon poke, avocado, asparagus,

sesame seeds, sweet teriyaki

Poached & smoked Scottish salmon
timbale, sour cream, marinated

cucumber

Kiln smoked salmon, dill, new
potatoes, quails eggs, caper mustard

dressing

Gravadlax, horseradish cream,

watercress

Blackened salmon, miso Jerusalem

artichoke, fennel salad

Seabass carpaccio, red & yellow

tomatoes, oregano, chilli

Vegetarian

Char-grilled asparagus, poached egg,

lemon hollandaise

Pumpkin & coconut laksa with

‘courgetti’

Beetroot carpaccio, goats cheese

Burrata, heritage tomatoes, balsamic

glaze, micro basil

Smokey aubergine, miso plantain,

puffed buckwheat

Sweet potato croquette, chilli tomato

jam, feta, herb oil

Meze — falafel, halloumi, houmous,

baba ganoush, olives, laffa

Japanese Bento — sashimi of tuna,

salmon, seabass, sushi rice, tobiko,

wakame
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