
SPRING MENU

FOR THE TABLE

House Bread & Butter, Nibbles

TO START

Chicken Liver Parfait, Onion Jam, Port & Toasted Brioche

Butternut Squash & Carrot Soup, Toasted Pumpkin Seeds

Cured Loch Duart Salmon, Curried Cauliflower & Pickled Pear

TO FOLLOW

Fillet of Beef, Potato Terrine, Watercress Emulsion & Red Wine Jus

Skrei Cod, Cavolo Nero, Pink Fir Potatoes & Sake Sauce

Baked Hispi Cabbage, Hen Of The Woods, Miso Glaze

TO FINISH

Dark Chocolate Tart, Vanilla Cream, Kirsch Cherries

Blossom Honey Wild Fennel Pollen Panna Cotta, Rhubarb, Rose & Caramelised Almonds

Blue Murder, Port Figs, Chutney & Poppy Seed Crackers

IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE MAKE US AWARE WHEN ORDERING. PLEASE NOTE A SUGGESTED

GRATUITY OF 12.5% WILL BE ADDED TO YOUR BILL. ALL PRICES INC. VAT


