
£75

STARTERS
Foie gras duck liver & green peppercorn terrine 

toasted brioche

Cornish crab, fennel, endive and red pepper hummus
 lemon and virgin olive oil 

Confit Loch Duart salmon 
beetroot, potato, horseradish salad

Isle of Wight tomato and red onion tarte tatin 
roasted pine nuts & crumbled feta (V)

 

MA IN S

DE S S ERTS

Le Poulet en Cocotte 
Girolle mushrooms, celeriac fondant 

Pot au feu of lamb rump 
baby carrots, turnips, pommes fondant 

Beef filet Tournedos “Rossini”
seared foie gras, wild mushroom & truffle jus (£10 supplement)

Wild Halibut fillet 
braised clams, fennel, lemon beurre

BBQ ‘d cauliflower steak 
toasted quinoa, wild rice couscous salad pomegranate molasses, almonds (Vg)

Vanilla crème brulee 
sablé  Breton

Apple Tarte Tatin 
pouring cream 

Nougat parfait caramelised hazelnut 
raspberry essence

CHEE S E

C A F É  F I L T R E ,  P E T I T  F O U R S
S o m e  d i s h e s  m a y  c o n t a i n  n u t s -  p l e a s e  t e l l  u s  i f  y o u  h a v e  a n y  a l l e r g i e s  

Menus are  subject  to  change due to  seasonal i ty  and product  avai labi l i ty

Chefs selection of cheese with grapes, crackers and chutnies for
the table - £10 per person
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