PRESSING OF BLACK LEG CHICKEN & CELERIAC
Baby Leeks, Hazelnut, Warm Brioche

DRESSED DORSET CRAB & SMOKED SALMON TIAN

Cucumber, Lemon, Caviar

ROASTED & PICKLED GARDEN BEETROOTS
Goat’s Curd, Sherry Vinegar, Pine Nut

SLOW COOKED FILLET OF SCOTCH BEEF
Chestnuts, Carrot, Braised Cheek, Truffle Juice

GRILLED DOVER SOLE
Salsify, Almond, Romanesco, Lobster Bisque

POTATO & SEMOLINA GNOCCHI
Salsify, Artichoke, Cashew Nut Velouté

COFFEE, CARAMEL & CHOCOLATE BAR

WARM HAZELNUT FINANCIER
Prunes, Calvados & Orange

SELECTION OF SEASONAL CHEESES
Grapes, Crackers, Celery

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food please ask one of our team.
A 15% discretionary service charge will be added to your final bill. All prices include VAT.



AUBERGINE & TOFU TARTLET
Smoked & Crisp Aubergine, Onion Jam, Pine Nut

TRUFFLED CELERIAC & GOLDEN BEETROOT CROUSTILLANT
Caramelised Celeriac Purée, Kale, Celeriac Jus

BRAISED WHITE ONION
Tapioca Crisp, Root Vegetables, Trompette Mushrooms, Truffle Jus

SPICED PANNA COTTA
Sherry & Orange Compote, Speculoos Biscuit

REDCURRANT & VANILLA BAUBLE
Coconut Sorbet

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food please ask one of our team.
A 15% discretionary service charge will be added to your final bill. All prices include VAT.



