TASTING MENU

Cauvliflower Risotto
lobster jelly, tarragon, cauliflower and lobster
dressing

Organic Salmon
courgette and basil relish, shredded squid,
squid ink vinaigrette

Roast Quail
leek, potato and artichoke salad, potato terrine,
hollandaise

Slow Cooked Suckling Pig
chargrilled fennel, granny smith apple,
macadamia nut dressing

Selection of English and French Cheeses

Coconut Rice Pudding
pineapple carpaccio, mango ice cream, cifrus
salad

Amedei Chocolate Tart
orange chantilly, passion fruit sorbet

£65 per person
£105 with matching wines
available for the whole table



