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Seafood Evening  
29th March 2023 

 
 

 

 

Canapés 

Served at the table 

 

- 

 

Tempura of Oyster 

Pickled Ginger | Wasabi Pearls | Spring Onion | Dashi 

 

- 

 

Brill Ceviche 

Crab Bonbon | Dill | Crème Fraiche | Cucumber | Caviar 

Sourdough Crisps | Crab Emulsion 

 

- 

 

Roast Cod 

Ham Hock Butter | Pork Crackling topped Hasselback Potato 

Charred Baby Gem | Pea Velouté 

 

- 

 

Tonka Bean Panna Cotta 

Poached Rhubarb | Honeycomb | Rhubarb Sorbet  

Ginger Wine Jelly | Meringue 

 

 

 

 
Food Allergies and Intolerances:  

Before you order your food and drinks please speak to our staff if you want 

to know about our ingredients used 


