
 

4 COURSE TASTING MENU £65 
 

 

Confit Foie Gras  

  spiced apple chutney • brioche 

_______ 

 

Glazed Veal Sweetbread (GF) 

tonnato sauce • sweet & sour lemon • green sauce 

 (supplement £16 pp) - (Wine supplement £10 pp) 

 

_______ 

 
Poached Scottish Salmon (GF) 

risotto al salto • wild garlic • rainbow radish 

_______ 

 

Grilled Striploin Beef (GF) 

wagyu nduja & potato confit • mustard leaves • beef jus 

_______ 

 

Selection of fine British cheeses (V)  

dried fruits chutney • spelt crackers 
(supplement £16 pp) - (Wine supplement £10 pp) 

 

_______ 

 

Hazelnuts  

tonka beans • hazelnut praline • choux 

______ 

 

Wine pairing £50 

 


