
Evening Menu
S T A R T E R S

M A I N S

D E S S E R T S

B B Q  B R O W N  B U T T E R  B E E F  S I R L O I N
Herb  Baby Potato ’ s ,  Wi ld  Gar l i c ,  Sp inach ,  Baron  Bigod ,  Dev i l  Jus  

G R I L L E D  B R I L L
Par i s i enne  Potatoe s ,  Chor i zo ,  Brancas ter  Musse l s ,  Samphire ,  Seaweed  Sabayon 

L A M B  S A D D L E
Shepherd ' s  P i e ,  But tered  Savoy  Cabbage ,  Caul i f l ower  Puree ,  Lamb Jus  

C A B B A G E  P A R C E L
Buttered  Kale ,  Sha l lo t  Crumb,  P ick l ed  Sh ime j i  Mushrooms ,  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

L E M O N  T A R T
Stem Ginger  Curd ,  Raspberry  Mer ingue ,  Raspberry  And Star  Ani se  Sorbe t    

M I L K  C H O C O L A T E  D E L I C É
Espre s so  Ge l ,  Vani l la  Mascarpone ,  Cof f e e  & Marsa la  Mousse ,  Go lden  Rai s in  Compote  

P A S S I O N F R U I T  B A V A R O I S
Poached  P ineapp l e ,  Caramel i s ed  White  Choco late  Cremeux ,  Coconut  Sorbet  

B A N A N A  S O U F F L É
Choco late  & Cardamon Sauce ,  Sa l t ed  Caramel  I c e  Cream (8  Minute  Cook ing  Time)   

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  
Apple  & Prune  Chutney ,  Candied  Walnuts ,  Grapes ,  Watercre s s ,  Homemade  Cracker s  
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C U R E D  S E A  T R O U T  M O S A I C
Grape f ru i t  & Orange ,  Squid  Ink  Cracker ,  Di l l  Emuls ion  

DUCK CROQUETTE
Plum Sauce ,  Wasabi  & Cor iander  Emuls ion ,  Spr ing  Onion  & Cucumber ,  Se same 

W I L D  M U S H R O O M  C U S T A R D  
Poached  Egg ,  Soy ,  Truf f l e ,  Potato  Cr i sp s

C R O M E R  C R A B  T O R T E L L I N I  
Wild  Gar l i c ,  P i ck l ed  Courge t t e ,  Samphire ,  Lobs ter  Foam 




