TASTING MENU

Roast Garlic Risotto
marinated tuna, garlic crisps, sesame, coriander and lime

Hand Dived Orkney Scallop
saffron potatoes, young squid, aromatic seafood bisque

Seared Foie Gras
sweet and sour turnips, fresh almond blackcurrant and hibiscus syrup

Squab Pigeon
tomato fondue, crispy bacon, french toast, cep marmalade, earl grey

Selection of British and Continental Cheeses

Honeycomb Rice Pudding
poached williams pear, yoghurt sorbet, cinnamon custard

£60 per person
£110 with paired wines
Only available for the whole table



