Thursday evenings in
November

Steak(w Lobster

A PORTLAND PEARL OYSTER, POACHED IN BEEF FAT, APPLE ¢
HORSERADISH

KIMMERIDGE BAY SCALLOPS ROASTED IN THE SHELL
WITH GARLIC BUTTER ¢ FINO SHERRY

WINTER VEGETABLE CAPONATA, GOATS CURD, MINT &
GRILLED FOCACCIA

SHAVED HISPI CABBAGE, SOMERSET PECORINO, ALMOND
& TRUFFLE OIL

VOO0 000880988889888898888954

WHOLE BARBECUED LOBSTER, GLAZED 45 DAY DRY
AGED 160Z CLUB STEAK, CELERIAC, SEA BEET ¢ A
POTATO TERRINE
(TO SHARE)
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BLACK FOREST TRIFLE

;67 § per person
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