SET MENU

3 courses £65.00

Afternoon tea

Starters

Sake washed Cornish monkiish, Provencal citrus, pickled cucumber & fennel,
smoked bone dashi, corlander

Braised chanterelles and cepes, Acquerello rice, aged parmesan & Autumn truffle

Mains

Hebridean halibut, St Austel Bay mussels, cider veloute, roasted celeriac & sea buckthom

Gascon guinea fowl, potato terrine & trompette mushroom, crapaudine beetroot & port puree

Desserts

Japanese citrus parfait, basi & yoghurt sorbet with finger lime

Pink Lady apple with 32% Dulcey chocolate mousse, salted caramel & cinnamon

VAT included. A discretionary service charge of 12.5% will be added to your bi
For information relating to allergens within our food please request o view our allergen matrix




