If you have any questions regarding our ingredients, or if you have a food
allergy or intolerance, please speak to your server before you order.



Chef’s Prestige Menu

£80 per person

Canape

Red Pepper Croquette, Goats Curd, Smoked Muhammara
Potato Terrine, Salt N Vinegar, Taramasalata
£8 supplement

Amuse Bouche
Cucumber Gazpacho, Katy Rodgers Créme Fraiche, Pumpkin, Corn Chilli Muffin

Starter
Ajo Blanco, Courgette, Heritage Tomato on Toast, Toasted Almond, Single Origin Olive Oil

Second Course
Saag Aloo Bhaji, Mango and Coconut Chutney, Spiced Onions, Coconut Curry Sauce

Main Course
Roasted Hen of The Woods, Wild Garlic, Confit Tomato, Seaweed Potato, Wild Flowers and Leaf’s

Pre Dessert

Basil Sorbet, Caramelised White Chocolate, Textures of Scottish Strawberries, Elderflower Vinegar

Dessert

Chocolate & Yuzu, Yuzu Parfait, Dark Chocolate Ganache, Ivore Chocolate and Pink Peppercorn Namelaka, Chocolate Crisps

Selection of fine cheeses
Orchard Chutney, Crackers, Honeycomb, Frozen Grapes £12 Supplement

Ifyou have any questions regarding our ingredients, or if you have a food
allergy or intolerance, please speak to your server before you order



