Set Menus

Menu A £45%.00 pp

Ham Hock Terring, prune & date chutney, sourdough Toast

Cured Loch Duart salmon, pink grapefruit, cucumber & keta

Cauliflower and Tonka beans soup, creme fraiche

Roast Ballotine of quinea fowl, creamed Brussel sprouts
Baked cod, pink pepper crust, spinach, salsify

Crisp [ried polenta, Imam bayildi

~

Pear Belle-Helene, candied almonds
Brie de Meaux, nut bread, chutney

House made ice cream ANd sorbET selecTion




Set Menus

Menu B £50.00 pp

Foie gras balloting, quince, grape, radish
Roast Orkney scallop, cauliflower, souid, avruga
Rosemary salted baked vegerable salad, honey dressing

~

Highland venison, rRed cabbage, parsnips, juniper and port
Monkfish, Puy lentil matelote, braised beef cheek
Wild mushiroom & pearl barley risotto, herb emulsion

~

Pear Belle-Helene, candied almonds
Chocolare fondant, vanilla ice-cream, chocolarte sauce
Butrermilk panna cota, plum comporte, langue de chat




Tasting Menu

Menu C Tasting menu £67.00 pp or £90.00 pp with wine

Chef's appeTizer
Welcome from our Cliels
Foie Gras Ballotine
Quince, GrRApE, rRadist, lome-made brioctie
2017 VDP Cores Catalanes, ‘Mudigliza’, Cauda Louis, France
Scallops
Souvid, cavliflower, AvRUGA CAVIAR
2014 Chardonnay Talinay, Tabali, Limari Valley
Duck breast
Pan-Iried duck brReast, ORANGE SAUCE, pANISSE, ENCIVE
2017 Pinot Noir, Silver Palm, California, USA

~

PassioN fRUIT MOUSSE MERINGUE

~

Traditional crEpe Suzerte, flambe
2012 Muscar ‘Exaltation’, Holdvolgy, Tokaj, Hungary




