AMUSE BOUCHE
(£30 supplement)
10g Royal Bearii caviar & 2 glasses of Nyetimber

STARTER

Goat cheese parcel, hazelnut pesto, mixed leaves
Pancetta wrapped scallops, avocado mousse, raw & pickled baby beets
Crispy Jersey rock oysters, green peppercorn dressing
Venison tartare, shaved black truffle, forest fruits

MAIN

300g Galician Blonde sirloin, glazed carrots, truffle jus
250g Turbot pave’, passion fruit, sea purslane & samphire salad
Home-made pappardelle, mushrooms ragu, marjoram
To share: 600g Chateaubriand, Cornish new potatoes, kale & parmesan salad, bone marrow

DESSERT
Rhubarb trifle
Chocolate tart, clotted cream
Strawberries & cream
Selection of cheese & chutney
(£5 supplement)

£70 per person



