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Head Chef,  Scott  Paton

Cheese
(minimum 2 people £16pp) 

F O U R  C O U R S E S
£120 p p

 (whole table only  
£25 supplement pp)

CHICKEN LIVER 
px, 

br ioche

CREMET
brassicas,  

lemon

IBERICO
celer iac,  

b lack pudding

CAVIAR
scal lop, 
 walnut 

CRAB 
curry, 
mango

GUINEA FOWL
asparagus,  

morel  

BREAM
boui l labaisse, 

saffron  

JERUSALEM  
ARTICHOKE

hazelnut ,  
chive  

HIGHLAND WAGYU
beetroot,

pepper

LAMB
Moroccan  

spices,  
preserved 

lemon 

TURBOT
yuzu,  

green chi l l i  

RED PEPPER
heritage tomato, 

ol ive  

COCONUT
mango,

yuzu

CHOCOLATE
sesame,  
caramel    

APRICOT
elderf lower,  

honey 

DUCK EGG
raspberry,  

lychee    

 (supplement £20)


