Ser Menus

Menu A £47%.50 pp

Cured scorrish salmon, Heritage beetrooT, crab salad
Pressed free RanGE chicken Terring, waldorf garnish, seasonal leaves
White TomaTo soup, basil and Rricotta TorTELliNi

Filler of sea bream, summer salad of flat parsley, souid and piguillo peppers

Roast free RANGE chicken with broad bean fricassee
Ravioli of ricotta and spinach, rosemary infused burter emulsion

Banana cake, milk ice cream
Strawberry And basil cheesecake
Selection of 7 continental cheeses, home made bread chips




Ser Menus

Menu B £%20.00 pp

Duck ham, duck rillerre, fruit chutney
Curried mussel broth, lemon aioli
Slow cooked hen egq salad

Salmon and crab ravioli, shellfish bisoue
Roast sirloin of beef, wild garlic, pomme puree, snail bordelaise
FENNEL TARTE TATIN, COURGETTE, GOATS CHEESE, ORANGE jus

Hot chocolate fondant, rRaspberry filling, Raspberry sORbET
Apricot ANd GiNGERr semifreddo
Selection of 7 continental cheeses, home made bread chips




Tasting Menu

Please pre select your main course 48 Hours in AdvANCE.
VEGETARIAN TASTING MENU AVAilablE ON REQUEST

Menu C Tasting menu £60.00 pp or £80.00 pp with wine
CHEFS APPETISER

ASPARAGUS

Wye valley asparagus salad, parmesan emulsion, summer Truffles
2017% Sauvvignon Blanc, Tinpor Hur, NZ

FOIE GRAS

Seared foie Gras, summer fruit, pain d'épice, madeira jus
2010 Pinot Gris ‘Brand” Grand Cru, Cave de Turckheim, Alsace, France

HALIBUT

RoasT Hailbut braised baby gem, curried shellfish emulsion
2017% Chardonnay Esprit de Serame, VAP, France
Or

BEEF

Filler of aged beef Rossini, ROAST TURNIP PUREE, POMME ANNA
2011 Ontanon, Rioja Crianza, Spain

LYCHEE
Lychee sorber, liguor lychee jelly

CHOCOLATE

Hort chocolate fondant, saffron filling, vanilla ice cream




