
Amuse

****

Foi e  g ra s  émul s i on ,  cab e rne t  sauv ignon v inegar  j e l l y
ag en  prune ,  lap sang  souchong ,  b r i o ch e

****   

Roas t ed  Loch  Ewe  langous t in e ,  
can ta loupe  me lon  – p ine  nut  a jo  b lanco ,  guanc ia l e ,  c on f i t  l emon

****   

L ine  caugh t  ha l i bu t ,  p r e s s ed  pork  b e l l y,  hogweed ,  c e l e r ia c ,  summer  t ru f f l e

****  

Gorgonzo la ,  o l iv e  o i l - ro s emary  cak e ,  dukkah ,  euca lyp tus  honey

****

Invera sda l e  s t rawber r i e s ,  avocado  g e la to ,
“Herons c ro f t”  honey  e spuma,  t e l l i c h e r ry  p eppe r

****

Crème  vani l l e ,  ra spb e r ry,  rhubarb ,  campar i ,  ba s i l

****

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) .  

£54.00 inc lus iv e  o f  VAT

Dinner  Menu


