
THREE COURSE DINNER
MENU

AGED  BEE F  T AR TARE  W I TH  KOH LRAB I  K IMCH I ,  KOREAN

BU LGOG I  CARPACC I O  AND  WASAB I  MOOL I  REMOU LADE

CONF I T  CH I C K EN  T E RR I N E  W I TH  P I N E  NUT ,  CE L ER Y  AND  GREEN

O L I V E  S A L S A

SA L AD  OF  Y E L LOW  F I N  T UNA  W I TH  EA S T ERN  S P I C E S ,  ROAS T ED

CHOPPED  P E PP ER S  AND  AUBERG I N E S ,  Z E LUG  DRE S S I NG

AND  ANCHOVY  F R I T T E R S

MAP L E  AND  SOY  CURED  S A LMON  W I TH  A SPARAGUS  AND

SH IME J I  MUSHROOMS ,  NANBAN  S AUCE

TORCHED  MACKERE L  W I TH  CH I CORY ,  APP L E  AND  C I D ER

BROWN  BU T T ER  DRE S S I NG

CURED  S EA  T ROU T  W I TH  P I NK  F I R  PO TA TOE S ,  BABY  GEM  AND

D I L L ,  CREAMED  WATERCRE S S  DRE S S I NG

WH I S K Y  CURED  S A LMON  W I TH  P I C K L ED  KOH LRAB I  AND  RAD I SH

SA L AD ,  HORSERAD I SH  YOGHUR T

S EA  T ROU T  T AR TARE  W I TH  PO TA TO  S A L AD ,  RAD I SH ,  L EMON

THYME  AND  YOGHUR T

CHOPPED  S A L AD  OF  ORGAN I C  HER I T AGE  EGG  W I TH  SMOKED

SA LMON ,  CH I V E  O I L  AND  MAYONNA I S E

DA I KON  P I C CA TA  W I TH  L EMON  BU T T ER ,  CAPER S  AND  P EA

SHOOT S  ( V )

ENG L I S H  SUMMER  GARDEN  S A L AD  W I TH  SMOKED  TOMA TO

DRE S S I NG ,  P I C K L ED  SHA L LO T S  AND  WH I P P ED  GOA T S  CURD  ( V )

S A L AD  OF  BURRA TA ,  F I G S ,  CH I CORY  AND  HONEY  DRE S S I NG  ( V )

GA L E T T E  OF  BAKED  CE L ER I A C  AND  BEE TROOT S ,  GOA T S

CHEE S E ,  DRE S S ED  L E A V E S  ( V )

STARTERS
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GR I L L ED  R I B E Y E  OF  S CO TCH  BEE F  W I TH  W I LD  MUSHROOM

ORZO T TO ,  SHA L LO T  PUREE  AND  CHARRED  BROCCO L I

ROA S T  S I R LO I N  OF  BEE F  W I TH  CR I S P  GA L L E T T E  PO TA TO ,

WATERCRE S S  PUREE  CONF I T  CARRO T  AND  BONE  MARROW

ROAS T ED  L AMB  RUMP  W I TH  BRA I S ED  S P E L T ,  AR T I CHOKE S  AND

PEA S ,  L AMB  ROAS T I NG  J U I C E S

BRA I S ED  SHOU LDER  OF  L AMB  W I TH  CONF I T  L E E K S  AND  CARRO T ,

FONDAN T  PO TA TOE S

ROAS T ED  CORN - F ED  CH I C K EN  W I TH  CREAMED  L E E K S ,  ROAS T ED

A SPARAGUS  AND  S AU T É  GNOCCH I ,  J U S

L EMON  AND  GAR L I C  ROAS T  CH I C K EN  W I TH  MOROCCAN  S P I C E S ,

CRUSHED  PO TA TOE S  AND  CHARRED  COURGE T T E S

ROAS T  GRE S S I NGHAM  DUCK  BREA S T  W I TH  CHERR I E S ,  SMOKED

BEE TROOT  AND  ROS T I  PO TA TOE S

ROAS T  GU I N EA  FOWL  W I TH  P EAR L  BAR L E Y ,  BABY  L E E K S  AND

ON IONS ,  TOA S T ED  BAR L E Y  S AUCE

M I SO  MAR I NA T ED  COD  W I TH  CARAME L I S ED  CAU L I F L OWER  PUREE ,

K I NG  OY S T ER  MUSHROOMS ,  W I L T ED  L E T TUCE  AND

MUS S E L  S AUCE

S T EAMED  S EA  BA S S  W I TH  F ENNE L ,  ENOK I  MUSHROOMS ,  BOK  CHOY

AND  K I NG  PRAWN  GYOZA ,  L EMONGRAS S  V E LOU T E

BAKED  RED  MUL L E T  W I TH  CHARRED  CUCUMBER ,  S A F F RON  GAR L I C

MASH  AND  BOU I L L ABA I S S E  S AUCE

ROAS T ED  BEE TROOT ,  WHEA TBERRY  R I SO T TO ,  A S I AN  GREENS  AND

GOA T S  CURD  ( V )

CH I C K P EA  PAN I S S E  W I TH  F ENNE L  CONF I T ,  KUMQUA T ,  WH I P P ED

F E T A  AND  B LACK  OL I V E S  ( V )

S P I NACH ,  KA L E  AND  R I CO T T A  DUMP L I NG S  W I TH  YOUNG

ASPARAGUS ,  ENOK I  MUSHROOMS  AND  MUSHROOM  BRO TH  ( V )

ROAS T ED  K I NG  OY S T ER  MUSHROOMS  W I TH  S I L K Y  CREAMED

PO TA TOE S ,  YOUNG  GREENS  AND  MUSHROOM  BORDE L A I S E

S AUCE  ( V )

P I T H I V I E R  OF  S PR I NG  V EGE TAB L E S  W I TH  A SPARAGUS  AND  CONF I T

L E E K  ( V )

S AU T É  GNOCCH I  W I TH  MAR I NA T ED  TOMA TOE S ,  CHARRED  SUMMER

SQUASH  AND  PARMESAN  ( V )

MAIN COURSE
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DARK  CHOCO LA T E  AND  BROWN  BU T T ER  GANACHE  W I TH

CARAME L I S ED  APR I CO T  AND  CRUMB L E

SUMMER  F RU I T  MER I NGUE  W I TH  E LDER F LOWER  CHEE S ECAKE

CREAM  AND  RASPBERRY  SORBE T

B I T T E R  CHOCO LA T E  DE L I C E  W I TH  S E SAME  WAFER ,  S A L T  CARAME L

AND  MAL T  BAR L E Y  CHAN T I L L Y

P I S T ACH I O  AND  OL I V E  O I L  CAKE ,  ROAS T ED  S T RAWBERR I E S ,

RHUBARB  J AM  AND  MASCARPONE

CHAMPAGNE  AND  W I LD  S T RAWBERRY  CHEE S ECAKE

PA S S I ON  F RU I T  J E L L Y  W I TH  VAN I L L A  PANNA  CO T T A  AND  L I M E

SORBE T

COCONUT  AND  WH I T E  CHOCO LA T E  MOUS S E  W I TH  MANGO  AND

PAS S I ON  F RU I T

DESSERT

SHOTS

LAVENDER PANNA COTTA

SUMMER ETON MESS

LEMON CURD POSSET WITH CHURROS

WHITE CHOCOLATE MOUSSE WITH POLENTA, LIME AND FENNEL CRUMB

CHOCOLATE TRUFFLE MOUSSE WITH HONEYCOMB

COCONUT PANNA COTTA WITH MANGO SALSA

APPLE CRUMBLE AND CUSTARD

MINI

BOURBON BROWNIES

ORANGE AND ALMOND CAKE WITH CRÈME FRAICHE

BITTER CHOCOLATE TRUFFLE CAKE

MUSCOVADOMERINGUE WITH MASCARPONE AND FIG

GOOSEBERRY MOUSSE TART WITH HONEYCOMB

FROZEN BLACKCURRANT MOUSSE WITH STAR ANISE AND JUNIPER MERINGUE

CHERRY CAKE WITH GOATS MILK JAM AND RASPBERRIES

CHAMPAGNE VANILLA CHEESECAKE WITH STRAWBERRIES

SWEET POTATO CAKE WITH SPICED MASCARPONE CREAM

MATCHA TEA MADELAINES WITH WILD STRAWBERRY CREAM

WHITE CHOCOLATE AND ELDERFLOWER CHEESECAKE

SALTED BUTTER CARAMEL OPERA

MINI TARTE TATIN / MINI CHOCOLATE FONDANT

RASPBERRY AND RED BERRY MOUSSE CAKE

SALTED CARAMEL CREAM CHOUX BUNS

COCONUT MOUSSE WITH MANGO AND LIME

DESSERT TRIO MENU


