J%/%’/Z/y Floral Masterclass

WITH JONATHAN MOSELEY

TUESDAY 31ST MARCH 2026
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BROWN BUTTER POACHED HALIBUT

Roasted cauliflower, cauliflower purée, verjus, grapes, fish velouté (GF)

APPLE BRAISED CELERIAC STEAK
Confit Roscoff onion, onion broth, puffed barley, burnt apple purée (GF, VE)
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STRAWBERRIES & CREAM PAVLOVA

Baked meringue, fresh strawberries & cream, micro green basil, basil oil,
freeze-dried strawberries (GF)
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TEA & COFFEE

ALLERGENS & DIETARIES: GF - GLUTEN FREE | V- VEGETARIAN | VE - VEGAN | *- ADAPTABLE.
PLEASE SPEAK TO A MEMBER OF STAFF TO ADVISE OF ANY DIETARY NEEDS OR TO REQUEST CALORIFIC INFORMATION.



