TO START

Celeriac and Apple Soup

candied hazelnut, truffle oil

Confit Salmon

Leek and potato velouté, créeme fraiche, crispy sea vegetables

Terrine of Confit Duck Leg
Pickled apple purée, sourdough toast, fig relish, parsley oil

TO FOLLOW

Corn Fed Chicken
Cranberry & tarragon farce, buttered mash, beer pickled onions, charred courgette, red wine jus

Rolled Roasted Cod Loin
Shellfish bisque, confit fennel, dill oil, Parmentier

Wild Mushroom and Rainbow Chard Fricassee

Beer pickled onions, truffle mash, red wine jus

TO FINISH

Pistachio and White Chocolate Créme Brulée
White chocolate cookie

Seasonal Fruit Crumble
Granola crumble topping, créeme anglaise

Banana Pudding

Caramelised banana, hazelnut, vanilla cream

If you have any allergies or specific dietary requirements, please inform your server before placing your order.



