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Sourdough with Smoked Turkey Butter & Honey Butter

Carrot & Coriander Foam Velouté with Paramesan Tuile

Roasted Scallop with Cauliflower Purée, Caramelised Turkey

& Parsnip Crisps & Lobster Bisque

Panko Glazed Chicken Stuffed with Candied Cabbage & White
Cabbage Jam

Crispy Dauphinoise Potato chips with a Chilli & Garlic

Compote & Mayonnaise Aioli

Pan Seared Duck with Truffle Demise, Potato Terrine, Black
Olive Crumb, Caramelised Leek & Spring Onion with Cherry
& White Chocolate Purée

Caramelised Beef Cheek with Potato Foam, Fig & Olive Jam,
Artichoke & Leek Compote, Sweet Beef Demi-Glace & Crispy

Beetroot

Shortbread Cookie with Chocolate Ganache, Edible Meringue

Mushrooms & Pistachio

Coconut Parfait with Coconut Brittle Tonka Mousse, White

Chocolate Ganache, Honey Buttermilk Sauce.

Chocolate & Passionfruit Bon Bon with Passionfruit Coulis,

Pistachio Minute Cake & Cranberry Bite.

Unfortunately our menu can not be adapted or altered and will contain Allergens. Please do not hesitate
to ask your server for a full list of all the Allergens contained within this menu. We appreciate this will
not be suitable for all people.

All prices are inclusive of VAT.
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