
Pis tach io,  Br ioche
C H I C K E N  &  L E E K  T E R R I N E

Quai l  Egg,  Hasse lback  Potato,  Savoy  Cabbage ,  Mustard  & Chive  Emuls ion
H A M  H O C K

Clot t ed  Cream Ice  Cream,  Almond Tui l e  
T R E A C L E  T A R T

2  C O U R S E  £ 3 7
3  C O U R S E  £ 3 9

Cri spy  Cod Brandade ,  Horserad i sh
C H A R R E D  M A C K E R E L

Squash  Puree ,  Bee t root  Tui l e 
R O O T  V E G E T A B L E  &  C H E D D A R  T A R T

Buttered  New Potatoe s ,  Red  Chicory ,  Sa lmon Roe  & Caper  Beurre  B lanc
S E A T R O U T

Mash Potato,  Sprout ing  Brocco l i ,  Je rusa l em Art i choke ,  Jus 
(£6  Supp lement )

B B Q  V E N I S O N

Celery  Root  Sauce ,  Thyme Shal lo t  Crumb
C H A R R E D  O N I O N ,  S U N F L O W E R  S E E D  E M U L S I O N

Crème Fra iche  Sorbe t
B R A M L E Y  A P P L E  T R I F L E

Forced  Yorksh i re  Rhubarb,  Champagne  Je l ly 
P I S T A C H I O  P A R F A I T

Homemade  Chutney  & Cracker s ,  Candied  Walnuts ,  Watercre s s
(£7  Supp lement )

S E L E C T I O N  O F  B R I T I S H  &  L O C A L  C H E E S E ’ S


