A it of Foirfons

£70 PER PERSON
ADD A GLASS OF ENGLISH SPARKLING FOR f12.5 PER PERSON

SPRING MENU
SELECTION OF BREAD & SNACKS

ASPARAGUS

king peters ham, egg yolk, lemon beurre blanc
recommended wine: 46. ‘Les Papillons Bleus’ Rosé, France - £9.5

CORONATION CRAB

toasted crumpet, apricot puree, pickled cucumber, almonds
recommended wine: 15. Sauvignon Blanc, Fernlands, NZ - [7.5

WELSH LAMB

wild garlic pesto, shallot, lamb fat crumb
recommended wine: 30. Beauté Du Sud, Malbec, France - £6.5

RHUBARB
white chocolate, puff pastry

CHOCOLATE DELICE

miso caramel, hazelnut ice cream, sesame tuile

recommended wine: 48. Castelnau De Suduirant, France - £9.5

BRITISH CHEESEBOARD

L10 supplement per person
recommended wine: 49. Taylors LBV Port - £8.5

WE HAVE TAKEN STEPS TO CONTROL THE UNINTENDED PRESENCE OF ALLERGENIC INGREDIENTS IN OUR
FOOD & KITCHEN, BUT WE CANNOT FULLY GUARANTEE IT. A 10% OPTIONAL SERVICE CHARGE IS ADDED TO
YOUR BILL. THIS IS GIVEN ENTIRELY TO FOOD, BAR, KITCHEN & PORTER TEAMS. IF YOU’D LIKE TO OPT OUT

JUST LET US KNOW.



