
 
 
 
 
 

 

January 28th 

Menu by Lucie Cairns 

(Inspired by Chef Sheekey) 

 

Cheddar Scones 

Mint Pea Hummus | Mustard Butter 

-oOo- 

Sea Trout & Herbs 

Pink Fir Apple Potato | Asparagus | Samphire 

-oOo- 

Scallops 

Creamed Cauliflower | Bacon | Wild Garlic 

-oOo- 

Salmon Risotto 

Courgette | Smoked Salmon & Parmesan Straws 

-oOo- 

Monk Fish 

Thermador Sauce | Dutchess potato | Mixed Leaf 

-oOo- 

Mille Feuille 

Lemon Curd | Saffron | White Chocolate | Candied Lemon | Meringue 

-oOo- 

Raspberry | Honey Comb 
 

£20 



 

 

 


