
Evening Menu
S T A R T E R S

M A I N S

D E S S E R T S

H A N D  D I V E D  O R K N E Y  S C A L L O P
Cri spy  Pork  Cheek ,  Caramel i s ed  App le ,  Puf f  Crack l ing ,  Sea  Herbs   

B B Q  M A C K E R E L
Kohlrab i  & Orange  Sa lad ,  Squid  Ink  Cracker ,  Lemon Caviar  

B E E F  F I L L E T  P I E
Madras ,  Poppadom & Mango  

T W I C E  B A K E D  G R U Y È R E  C H E E S E  S O U F F L É
Parmesan Foam,  Gar l i c  Croute s ,  P i ck l ed  Sh ime j i  Mushrooms  

G R E S S I N G H A M  D U C K  B R E A S T
Duck  Leg  Hash ,  P i cco lo  Parsn ip ,  Sat suma,  Jus   

B R O W N  B U T T E R  M O N K F I S H
Brancas ter  Musse l s ,  Ri s so l e  Potatoe s ,  Tender s t em Brocco l i ,  Bee t root ,  Sa lmon
Roe  & Caper  Beurre  B lanc  

B B Q  B E E F  S I R L O I N
Mash Potato ,  Tender s t em Brocco l i ,  J e rus l eum Art i choke ,  Bone  Marrow Jus  

C E L A R I A C  &  B U T T E R N U T  S Q U A S H  P I T H I V I E R
Spinach  & Watercre s s  Puree ,  Ce l ery  Root  Sauce  

Any Al l erg i e s  or  Into l erances  P lease  Let  a  Member  o f  Sta f f  Know Before  Order ing

C H R I S T M A S  P U D D I N G  C H E E S E C A K E
Orange  Marshmal low,  Dark  Choco late  Cremeux ,  Orange  Sorbet  

B L A C K B E R R Y  M U L L E D  W I N E  P A N A C O T T A
Poached  Winter  Fru i t s ,  C ider  J e l ly ,  Crème  Fra iche  Sorbet  

P E A N U T  B U T T E R  P A R F A I T
White  Choco late  Cremeux ,  Haze lnut  Crumb,  Banana & Lime  I ce  Cream 

D A R K  C H O C O L A T E  F O N D A N T
Pass ionfru i t  Ge l ,  Coconut  Mer ingue ,  Mango  Ripp l e  Sorbe t  (8  minute  cook ing  t ime)

S E L E C T I O N  O F  B R I T I S H  &  L O C A L  C H E E S E S  
Quince  Membr i l l o ,  Candied  Walnuts ,  Grapes ,  Watercre s s ,  Homemade  Cracker s
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