Table d’Hote

Head Chef, Scott Paton

CHICKEN LIVER

pX,
brioche

CRAB
curry,
mango

HIGHLAND WAGYU
beetroot,
pepper
(whole table only
£25 supplement pp)

COCONUT
mango,
yuzu

CREMET
brassicas,
lemon

GUINEA FOWL

asparagus
morel

LAMB
Moroccan
spices,
preserved
lemon

CHOCOLATE

sesame,
caramel

’

IBERICO
celeriac,

black pudding

BREAM

bouillabaisse,

saffron

TURBOT
yuzu,
green chilli

APRICOT
elderflower,
honey

(minimum 2 people £16pp)

FOUR COURSES

CAVIAR
scallop,

walnut
(supplement £20)

JERUSALEM
ARTICHOKE
hazelnut,
chive

RED PEPPER
heritage tomato,
olive

DUCK EGG
raspberry,
lychee
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