SAMPLE MENU

NOVEMBER
Olives & Pickles 4
Sourdough Focaccia, Date Agrodolce 5
Octopus Gilda, Chilli Oil 5
Raw Lamb Tart, Harissa, Trout Roe 6
Deep-Fried Taleggio & Wiltshire Truffle Lasagna 8
Fried Potato Pizzette, Bonito, Burrata & Mortadella 16
Whipped Fava, Braised Greens, Sezchuan Crumb 13
Cylindria Beetroot, Chilli Crisp, Hollandaise 14
Cornish Bluefin Tuna Crudo, Clementine, Togarashi 19
Ricotta Dumplings, Lobster Cream, Lime Leaf 17
Grilled Atlantic Prawns, Smoked Garlic & Black Lime Butter 19
Roasted Cauliflower, Garam Masala, Sour Spinach 23
Grilled Trout, Corn, Girolles 29
Grilled Bavette Steak,Smoked Bone Marrow & Morels 32
Grilled Wild Sea Bream, Confit Garlic & Guindilla Peppers for two 65
Wood-Roast Half Chicken, Café de Paris Butter, Morels & Baby Leeks for two/three 48
30-day Tamworth Pork Double Loin Chop (900g) for two 60
50-Day Highland Beef Sirloin Chop (800g) for two/three 96
Duck Fat Fries 8
Green Salad 7
Profiterole, Ice Cream, Praline, Chocolate Sauce 12
Cru Virunga Chocolate Mousse, Cara Cara Marmalade 10
Flourless Chocolate Cake, Coffee Molasses, Créme Fraiche 10

Please notify staff of any allergies or dietary requirements.
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