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	TASTING MENU
	SNACKS
	Crispy oyster, ranch dressing  Salt-aged trout, buttermilk, seaweed  Cheese scone, Granmy smith apple

	TO FOLLOW
	Slow-cooked pork belly, chilli jam, crackling
	“Cauliflower cheese”
	Prawn sesame toast, grapefruit curd, lemongrass
	Hake, warm tartare sauce, sea herbs
	Warrens Butchers beef, watercress, peppercorn sauce
	Dark chocolate, blood orange, olive oil



