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Starters

Wi l d  M u s h ro o m  &  C h e s t n u t  Ve l o u t e ,  T r u f f l e  O i l ,
S m o ke d  C h i v e  C re a m  

. . .
W h i p p e d  G o a t s  C h e e e s e  &  Ro a s t e d  B e e t ro o t  

Ta r t l e t ,  P i c k l e d  Wa l n u t ,  H o n e y  &  T h y m e  
. . .  

S m o ke d  M a c ke re l  Pa t e ,  P i c k l e d  B e e t ro o t  Re l i s h ,  
Ry e  C r i s p s

. . .
P a r t r i d g e  &  P i s t a c h i o  T e r r i n e ,  S p i c e d  P l u m

C h u t n e y ,  S o u r d o u g h
. . . .

Ve n i s o n  C a r p a c c i o,  Fe r m e n t e d  C e l e r i a c ,  O ra n g e  
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Mains

P a n  S e a r e d  H a k e ,  J e r u s a l e m  A r t i c h o k e  P u r e e ,
C r i s p y  K a l e ,  H a z e l n u t  B e u r r e  N o i s e t t e

. . .
S l o w  B r a i s e d  B e e f  C h e e k ,  P o m m e  P u r e e ,  

C r e a m e d  S a v o y  C a b b a g e ,  B l a c k e n e d  S h a l l o t ,  
R e d  W i n e  J u s   

. . .  
S o u s  V i d e  P o r k  F i l l e t ,  R o a s t e d  P a r s n i p  P u r e e ,  A j o  

B l a n c o,  P i c k l e d  G o o s e b e r r y  G l a z e ,  D e h y d ra t e d
Fe n n e l  C r i s p

. . .
P a n  R o a s t e d  P a r t r i d g e ,  S t a r  A n i s e  P o a c h e d  P e a r ,

T o a s t e d  W a l n u t  P u re e ,  E l d e rb e r r y  J u s ,  Pa r s n i p
C r i s p

. . . .
Ve n i s o n  H a u n c h ,  C e l e r i a c  P u re e ,  E a r t h  B a ke d  

B e e t s ,  C r i s p y  Po t a t o  Fo n d a n t ,  B e e t ro o t  &
B l a c k b e r r y  Re d u c t i o n

. . . .
Ro a s t e d  C e l e r i a c  S t e a k ,  H a z e l n u t  &  S a g e

 C r u m b,  H a r i c o t  B e a n  P u re e ,  P re s e r v e d  L e m o n  
O i l
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Desserts

S p i c e d  P e a r  &  A l m o n d  T a r t ,  C l o t t e d  C r e a m  I c e
C r e a m ,  P e p p e r  P o a c h e d  C r a n b e r r i e s  

. . .
D a rk  C h o c o l a t e  &  H a z e l n u t  To r t e ,  P i c k l e d

B l a c k b e r y  C o m p o t e ,  C re m e  Fra i c h e  
. . .  

B a ke d  Va n i l l a  C h e e s e c a ke ,  S p i c e d  P l u m  C o m p o t e ,
G i n g e r  C r u m b

. . . .
S t i c k y  W h i s ke y  C a ra m e l  C a ke ,  B u t t e r s c o t c h  

S a u c e ,  H o n e y  C a s h e w  I c e  C re a m ,  Ro a s t e d  
P l u m  G e l

. . . .

W h i t e  C h o c o l a t e  M o u s s e ,  G o o s e b e r r y  &  A p p l e  
I c e  C re a m ,  T h y m e  B r i t t l e  


	OCTOBER/ NOVEMBER
	Starters
	Wild Mushroom & Chestnut Veloute, Truffle Oil, Smoked Chive Cream


	OCTOBER/ NOVEMBER
	Mains
	Pan Seared Hake, Jerusalem Artichoke Puree, Crispy Kale, Hazelnut Beurre Noisette

	OCTOBER/ NOVEMBER
	Desserts
	Spiced Pear & Almond Tart, Clotted Cream Ice Cream, Pepper Poached Cranberries


