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Winter Tasting Menu (sample)

Private Dining
Roast scallop dusted with fennel pollen, Parsnip and vanilla puree, Lemon Confit, Pea shoots.
Composition of Wild Mushrooms, Slow cooked Belly of free range Pork, Poached langoustine, Micro herb Salad.
Mini kilner of Apple, ginger and lemon grass jelly
Roast saddle of venison on creamed celeriac infused with horseradish, beetroot fondant, baby chard and liquorice jus
Chocolate tart, crème fraiche ice cream.
Vacherin ‘Mont d or’ with quince, grapes and cheese straws

Coffee and Petit fours

£75.00

