
Amuse
****

Hand d iv ed  s ca l l op ,  r oa s t ed  cucumber,  mus s e l s ,  
razor  c lams ,   c i t rus  carame l

****   
Loch  Ewe  langous t ine ,  Tamwor th  pork  b e l l y,

cau l i f l ower,   rabb i t  ju i c e

****   
L ine  caugh t  Corni sh  s ea  ba s s ,  panko  c rus t ed  b e e f  s h in ,

mus tard-mi so  bu t t e r s co t ch ,  g r e en  t ea  go samio

****   
Chaourc e ,  purp l e  f i g ,  p i s ta ch io ,  Sard in ian  mus i c  pape r  b r ead

****
Ic ed  app l e  mous s e ,  ag en  prune ,  lap sang  souchong ,  

h i b i s cus  nouga t ine

****
Valrhona  guanaja  c r ème ,  vani l la  mas carpone ,

snow pea  g e l ,   pu f f  candy

****
Cof f e e  wi th  swee t  t r ea t s  s e rv ed  in  t h e  drawing  room 

(£3.50 supp l ement) .  
£58.00 inc lus iv e  o f  VAT

Dinner  Menu


