
Starter

Scottish salmon ballotine, orange and grapefruit, 

avocado puree, caviar

Aubergine salad, chickpea, dates, ricotta cheese, 

almonds, rye bread (v)

Smoked chicken Perigod mille feuille tart, 

 cranberry gel, mesclun salad

Main Course

Stone bass, saffron potatoes, tenderstem broccoli, 

con it pepper and chorizo cassoulet

Ravioli of cepe, walnuts, sage butter, aged 
parmesan (v)

 Roasted rump of Cumbrian lamb, fondant potato, 

pressed Mediterranean vegetables, rosemary sauce

Dessert

Duo of chocolate delice, praline ice cream

Cointreau cheesecake, orange salsa, 

white chocolate shards

Cranberry cake, cinnamon ice cream (ve)

Coffee and petits fours
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