
 
 

 

DINNER MENU 
 

CA NAP E S 
Trout / Leek / Onion / Game Velouté 

 
C EL ERI A C  

Salad with Poached Oyster and Barley 
 

CA RR OT 
Seared and Dried Scallop 

 
LOB S TE R 

Roasted Tail with Cabbage and Earl Grey 
 

CO D 
Steamed with Fig Leaves and Winter Radishes 

 
F AL L O W  DE ER 

Saddle with Pumpkin and Mushroom 
 

CH E ES E 
(Optional Extra Course £18) 

 
PL UM   

Preserved Plum Sorbet with Raspberries 
 

AP P L E 
Tart with Camomile and Crème Fraîche 

 
£160 per person 

Wine pairings available 
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