
SAMPLE MENU 

 
 

6 COURSE TASTING MENU 

£60 per person  

Optional Wine Flight - £32.50 

 

 

Chicken Liver Parfait 

Rhubarb Sorbet, Granola, Red Vein Sorrel 

~ 

 

Jerusalem Artichoke Velouté 

Panéed Quails Egg, Hazelnut Purée, Sherry Vinegar Gel, Truffle 

~ 

 

Smoked Loin of Rabbit 

Confit Rabbit and Foie Gras Terrine, Pickled Radish, Sweetcorn 

~ 

 

Sautéed Scallop 

Lobster and Crab Risotto, Textures of Fennel 

~ 

 

Roast Creedy Carver Duck 

Confit Spring Roll, Plum, Sesame 

~ 

 

Lemon Mousse 

Cranberry Sorbet, Lemon Balm, Burnt Meringue 

 

 

 

We kindly ask that tasting menu is taken by the entire table 

last orders for the tasting menu are 9pm.  

 

All menu prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. If you require further information on 

ingredients which may cause allergic reactions, or if you have any intolerances, please speak to a member of the restaurant team before you 

order your meal so that we can minimise the risk of cross contamination during the preparation and service of your food. 


