
 

 

 

 

 

 
 

13th March Taste of the Ocean 
 

Amuse Bouché 

Crab Gougère 

xxxx 

 Gin Cured Salmon 

Wasabi & cucumber  

xxxx 

Smoked Mussels, Cider and Apple 

Potato & chive bread 

xxxx 

 

Herb Crusted Cod Loin 

Buttered leeks, sweetcorn, samphire, picked cockles, parsley emulsion 

xxxx 

Pre-dessert 

“Lemon. Coconut, Mango’’ 

Inspired by Olivia Phillips level 3 professional cookery student 
 

xxxx 

 ‘’Rocky Tides’’ 

 

6 Courses £30.00 

Please make us aware of any dietary requirements prior to the evening. 

 

 


