
 

 

 
 

 P R E S S I N G  O F  B L A C K  L E G  C H I C K E N  &  C E L E R I A C   

Baby Leeks, Hazelnut, Warm Brioche 
 

 D R E S S E D  D O R S E T  C R A B  &  S M O K E D  S A L M O N  T I A N  
Cucumber,  Lemon, Caviar 

 

 R O A S T E D  &  P I C K L E D  G A R D E N  B E E T R O O T S   

Goat ’s Curd, Sherry Vinegar, Pine Nut  
 
 

 

S L O W  C O O K E D  F I L L E T  O F  S C O T C H  B E E F   
Chestnuts, Carrot, Braised Cheek, Truffle Juice   

 

G R I L L E D  D O V E R  S O L E   
Salsi fy, Almond, Romanesco, Lobster Bisque  

 

P O T A T O  &  S E M O L I N A  G N O C C H I   
Salsi fy, Artichoke, Cashew Nut Velouté  

 
 

 

C O F F E E ,  C A R A M E L  &  C H O C O L A T E  B A R   
 

W A R M  H A Z E L N U T  F I N A N C I E R  
Prunes, Calvados & Orange 

 

 S E L E C T I O N  O F  S E A S O N A L  C H E E S E S   
Grapes, Crackers, Celery  

 

 

 



 

 

 
 

 

A U B E R G I N E  &  T O F U  T A R T L E T   
Smoked & Crisp Aubergine, Onion Jam, Pine Nut  

 

  

 
T R U F F L E D  C E L E R I A C  &  G O L D E N  B E E T R O O T  C R O U S T I L L A N T  

Caramelised Celeriac Purée, Kale, Celeriac Jus 

 

B R A I S E D  W H I T E  O N I O N  
Tapioca Crisp, Root Vegetables, Trompette Mushrooms, Truff le Jus  

 

  

S P I C E D  P A N N A  C O T T A  

Sherry & Orange Compote, Speculoos Biscuit  
 

 

R E D C U R R A N T  &  V A N I L L A  B A U B L E  

Coconut Sorbet  

 

 

 

 


