N e L
b {

HELIX

By SEARCYS

o ot/\jtyvo% 0\«6

£99

ARRIVAL DRINK
Glass of Searcys Cuvee Champagne

STARTER
Colchester hot smoked salmon, keta, sour cream, fennel, Hampshire watercress

Gressingham duck, salsify, cranberry and blood orange salad

Baked radicchio, burrata, steeped figs, roasted hazelnuts

MAIN
Rump of Herdwick lamb, braised shallots and red pepper compote, forest mushrooms, rosemary fondant

Pan-fried sea bream, Champagne steamed Menai Strait mussels, mooli, seashore vegetables

Roast Sutton Farm courgette, red onion, thyme and white bean casserole

REFRESHER
Hedgerow berry granita

PUDDING
Valrhona chocolate fondant, vanilla cream

Syrup poached peach, passion fruit sorbet, raspberry sauce

Cherry and almond tart, ripple ice cream to share

CHEESE
Blue Monday, Hilltop honeycomb, seeded crackers

Foods described within this menu may contain nuts and other allergens. Not all wines suitable for vegetarians. Drinks described within this menu may contain fish,
egg, sulphites or other allergens. Please inform us of any allergies or dietary requirements. All prices are inclusive of VAT at 20%.





