A La Carte Menu

WARM ORKNEY SCALLOP
Loire Valley White Asparagus
Seaweed and Chablis Sauce

BARBECUED LOCH FYNE LOBSTER
Carrot - Ginger - Hispi Cabbage - Citrus

AYRSHIRE PORK BELLY AND RAZORCLAMS
Peas - Sea Vegetables - Spiced Jus

ROASTED MONKEFISH TAIL
Courgette - Shiso - Isle of Wight Tomato
Fennel - ‘Kanzuri Sauce’

ST. BRIDES FARM FREE-RANGE CHICKEN BREAST
Morels - Jersey Royals
Wild Garlic Sauce ‘Vin Jaune’

SADDLE OF HIGHLAND RED DEER
Daikon Oroshi - Wye Valley Green Asparagus
Braised Morel

GARIGUETTE STRAWBERRY AND CARDAMOM
Strawberry Sorbet - Sweet Cicely

MICHEL CLUIZEL ‘VANUARY
CHOCOLATE MOUSSE
Banana - Yuzu - Miso - Caramel

A SELECTION OF FARMHOUSE CHEESES
FROM THE TROLLEY
(£20 Supplement)

£120 Per Person

Wine Pairing £80 Per Person



