…
27.50 pp or 37.50 pp with unlimited Prosecco

The Savoury Side

The Sweet Tooth

***

***

Coconut and Kaffir Lime Chicken

Orange and Lavender Cake

Our exploration begins with a familiar flavour and scent.
Citrus Hystrix, aka Kaffir lime leaves are used to give our coconut
chicken a lovely fragrance.

It’s too warm for the lavender in the conservatory, but it can be found on
the Lakeside. The flowers are a valuable source of pollen for our bees.
Here it is mixed with honey and orange, then baked.

Smoked Mackerel and Turmeric

Rosemary and Papaya Tart

It’s the newest addition to our garden, appearing in March 2016. This
subtle yet tasty root has been dried and made into powder and mixed with
smoked mackerel and finished with sour green apple.

You can smell the rosemary from miles away. So floral and powerful in
flavour, we encase it to maximise the Rosmarinus officinalis taste.

Avocado, Cucumber and Smoked Pepper
The story begins from one gardener’s lunch box, turning into a five foot tall
plant. Paired with fresh cucumber and smoked pepper, our avocado tree is
becoming our favourite.
Burford Brown Egg, Watercress and Dill
Dill, closely related to fennel, is grown on the rooftop of the
Guildhall School of Music and Drama. It gives life and freshness to
our egg and watercress.
Lemon Thyme and Date Palm Scones
Phoenix Dactylifera (date palm) is grown in abundance in our garden.
Mixed together with the ever-so fresh lemon thyme, dazzles our traditional
scones into the 21st century.

Coffee and Banana Éclair
Our gardeners have been successfully growing bananas for the
last five years. Paired together with coffee that has been growing for 30
years, the two is a lovely match.
Pear and Cardamom loaf
The ancient Egyptians used the seeds as a tooth cleaner whilst the
Greeks and Romans used it as a perfume. We love the aroma
and decided to bake it with pears.
Lemon Macaroons
The lemon trees in the conservatory prefer to be outside. The very
sour meets sweet in our finale -macaroons.

***
Organic loose leaf tea or cafetiere coffee
Choose from English breakfast tea or an herbal infusion.
Our coffee is Fairtrade

Prices include VAT. Please be aware that our kitchen contains nuts and we cannot guarantee that traces of nuts will not be found within our products.
Please inform us of dietary requirements at least 48 hours in advance.

