MENU A
5 COURSES FOR £45.00 PP

Jerusalem artichoke velouté, winter Truffle
Snails ANd MUSHROOM RAGOUT, RATTE POTATO
Cornish crab, avocado, Granny Smith

Black leqg chicken supreme, broccoli purée, purple sprouting, wild mushroom
Baked cod, parsley mousseling, mussels, razor clam
Swiss chard, wild mushroom, buckwheat galerre

Dark chocolate fondant, vanilla ice cream, Tolfee sauce
Poached pear, caramel sauce, candid almond
MANGO pANNA cOTTA, ExoTic fruiT salad

Dishes may vary dependent on seasonal availability. _
The menu does not list all ingredients, please inform us of any dietary requirements




MENU B
5 COURSES FOR £50.00 PP

Foie gras ballotine, quince, brioche
Lobster ravioli, Américaine sauce, leeks
Crispy Burford Brown eqq, baby artichoke, black truffle

Pan [ried John Dory, roasted artichoke, saffron potato, beurre blanc
RoasT venison Haunch, glazed parsnip, juniper porT jus
Crisp [ried polenta, Imam Bayildi

Dark chocolate fondant, vanilla ice cream, Toffee sauce
Poached pineapple, passion fruit coulis, coconut sorber
Peanut butter parfait, salted caramel, NOUGATINE, cARROTS

Dishes may vary dependent on seasonal availability.
1 The menu does not list all ingredients, please inform us of any dietary requirements




TASTING MENU

6 COURSES FOR £60.00, WITH WINE 9%.00

Amuse bouche
Welcome from our Clief

Cornish crab
Avocado, Granny Smirts
2016 Riesling ‘The Courtesan’, Clare Valley, Australia

Foie gras Ballotine
Quince, briocke
2012 Pinor Gris, Brand, Cave De Turckheim, Alsace, FrRancE

Dover sole

Monk’s beard, Grevobloise
2009 Vouvray, Marc Bredif, Loire Valley, France

China seed pudding, super fruit granola

Banana parfait, lime zest, bitter sauce, candied pistachio
2014 Late Harvest GewURzTrRAmMINER, FRoMM, Marlborough New Zealand

Dishes may vary dependent on seasonal availability.
The menu does not list all ingredients, please inform us of any dietary requirements




CANAPES

Please NOTE we do reuire 48 HOURS” NOTICE IN ORTER TO SERVE CANADES

and we kivdly ask A mivivmum order of 10 canApES pER TypE

Mear - £ .50 per bite:

Moroccan spiced chicken skewer,with dip
Rolled duck rillerre, celeriec remoulade
Honey ham croguette, apple dipping sauce
Mini beef burger in Homemade bun
Chorizo sausage roll
Foie GRrAS ON TOAST

Fish - £%.50 per birte:

Dill and [emon cured salmon on Rrye
Seared TUNA, wAsAbi MAYONNAISE
Organic salmon fish cake, lemon mayonNaise
Mini fish pie with TaRRAGON MASH
Deep [ried buttered oysters
Cod chieeks skewers
Cornish crab, avocado, Granny Smith

VEeGerariaN - £2.50 per bite:

Deep fried arancini ball
Ratatouille TarTler, Goat's cheese crumb
Curried VEGETAbLE samosa, cucumber minT dip
Quail egg and mushiroom TARTLET
Deep fried baby artichocke

Sweer TReaTs -£%.00 per bite:

Mini vanilla créme brolée Tart
Dark chocolate brownie, white chocolate
LEMON MERINGUE TARTET
Mini pistachio macaroN

Dishes may vary dependent on seasonal availability.
The menu does nor list all ingredients, please inform us of any dieTary REQUIREMENTS



PLATEAU BOWL FOOD

Please NOTE we do rReouire 48 HOURS” NOTICE IN ORTER TO SERVE CANADES
and we kindly ask a mivivmom order of 10 bowl per Type

These can be added 1o your chosen caNapg mMENUS

We recommend THRee bowls per persoN

Savoury £6.00 - per bowl

Beef cheek, mash potato, red wine jus
LenTils and shredded duck
Beel TARTARE
Moroccan spiced [amb couscous
Conlit TUNA NiCOiSE
Sea bream, piperade Basquaise
(v) Butternut squash risotto, Toasted pumpkin seed

(v) Quinoa salad, orangE, Almond

Dishies may vary dependent on seasonal availability.
The menu does nor list all ingredients, please inform us of any dieTary REQUIREMENTS



