QUOD

RESTAURANT & BAR

Roasted Red Pepper, Tomato & Basil Soup (VG)
Game Terrine, pickled plums & sourdough toast

Soft Goat Cheese, beetroot, hazelnuts & watercress

Spatchcock Baby Chicken, hot pepper sauce,

green salad & chips

Salmon & Dill Fishcakes, spinach, tartare sauce
Cassoulet of Black Beans, root vegetables, cavalo nero

and romesco (VG)

Baked Vanilla Cheesecake, cherry ice cream
Chocolate Pot, créme fraiche, hazelnut brittle

Roasted Pineapple, coconut sorbet (VG)

3 COULSES
£55

"0Ul CHERS € BALTENDELS Will MACE evely eFe0lT TO ACCOMMODATE ANY SPECIAL CEQUESTS

We are unable to guarantee the total absence of allergens due to an open plan kitchen, please inform us if you have a food allergy
or intolerance. The Set Menu cannot be used in conjunction with any other offer, including our 10% privilege or alumni cards.
15% discretionary service charge will be added to you bill. 100% of all tips go to our team.
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