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Herbs, sherry vine

A dedicated gluten-free selection from The Terrace, featuring premium dishes prepared from the current menu
Please speak to your server regarding allergies, intolerances and kitchen procedures before ordering.

Citrus-Marinated Olives £4.95
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FOR THE TABLE
Crispy Lotus Stem £7.50

Sichuan corc:me|, black vinegar, chilli crisp, sesame
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Oyster Trio

Avocado Ceviche Rosemary &

£11.50

Avocodo, tomato, white onion,

coriander, lime olive oi|, habanero chi“i,

fresh mango scz|sc1, ‘rogoroshi,
taro root chips

Mushroom and
asparagus sp

Breast £13.50

Pyefleet Oysters
£3.50 each | 3 for £10.00
| 6 for £18.00

Served cold and natural with lemon
and shallot mignonette

Smoked Salmon

Tartare £14.00 3 for £12.00

Served hot with your choice
of gor|ic bu‘r‘rer,

gochujang, or ‘nduja

Citrus Duck

Avocado, quinoa,

almond paté,
herb oil, lemon

ears, pan jus
Add extra oysters £4.00 each

MAINS

- >’; .

Burmese Red
Khow Suey £18.00

Coconut curry, fried gc:r|ic and onions, spring
onions, roasted peonufs,sfeomed rice,
corionder, crispy nood|es, chilli oil
Add tofu +£350 |

chicken +£3.50 | prawns +£4.50

Pan-Fried Honey, Lime &
Paprika Salmon £23.50
Zesty lemon risotto, smoked
chilli-lime butter, fresh crispy

finocchio, grilled asparagus

Mediterranean Tofu

Risotto Cacio
Steak £20.50

e Pepe £19.50

Creamy Arborio rice,
Pecorino Romano,
toasted hoze|nu‘rs,

wild rocket

Korean Chilli Rice
Noodles £17.00

Rice noodles, gochujong,
peppers, onions, spring onions,
toasted cashews
Add tofu +£3.50 |
chicken +£3.50 | prawns +£4.50

Harissa and vegan yoghurf-
marinated fofu, cumin pi\o{,
popriko-infused sauce,
coriander seed crusted

french beans

Broiled Double
Lobster Tail £44.00

Creamy chive mashed
pofa‘roes,Champogne beurre
blane, grilled asparagus,
fennel salad

Apricot & Red Wine Lamb
Shank £30.00

Apricot and cumin pilaf,
roasted baby carrots,
shoestring potatoes,
rosemary cherry jus

Roast Fillet of
Seabass £24.95
Lemon-dill marinated seoboss,
young soy bean and pea
ragout, saffron shrimp ve|ou‘ré,
citrus fennel salad

~++ ROAST & GRILL <

Sirloin (8 0z) — £

Ribeye (8 0z) — £32.50

30.00 Fillet (7 0z) — £36.00

Sauces — £3.75 each
Peppercorn | Red wine jus | Blue cheese | Mushroom
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Truffle & Parmesan
Chips £7.00

Burnt Garlic Stir-Fried
Greens £5.50

Charred Broceoli with

Truffle Mashed
Lime £5.95

Fresh Green
Potatoes £5.95

Salad £6.50

Garlie Pilaf

Triple-Cooked
Rice £4.75

Creamy Spinach
Chips £5.50

£5.50

Please inform your server of any o”ergies or intolerances before pfczcing your order. Detailed o”ergen information is available on request.

A discrefionory opﬁonof service chcrge of 10% will be added to your bill.




