SOFT BOILED CLARENCE COURT EGG
Fermented Barley, Celeriac & Chestnut with Black Truffle

RILLETTE OF LOCH DUART SALMON
Pickled Cucumber, Créme Fraiche, N25 Caviar

AGED LAKE DISTRICT FARM BEEF TARTARE
Matchstick Potatoes

FILLET OF CORNISH BRILL

Mushroom & Hispi Cabbage, Romanesco Cauliflower,
Champagne Velouté

FREE RANGE NORFOLK BRONZE TURKEY
Sausage Stuffing, Pigs in Blanket, Roast Vegetables & Potatoes

SALT BAKED & ROASTED CELERIAC
Miso Glazed Hen of The Wood Mushroom, Quinoa,

Pine Nut & Herb Pesto

CHESTNUT & BLACKCURRANT MERINGUE
MILK CHOCOLATE, KUMQUAT & VANILLA YULE-LOG

SPECIALLY SELECTED CHEESE FROM LA FROMAGERIE

Sample Menu

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food please ask one of our team.
A 15% discretionary service charge will be added to your final bill. All prices include VAT.



