
 

 

 

 

 

 

 

 

 

 

 
 

 
TASTING MENU 
Thursday 23rd February    

Seating 6.30/6.45/ 7pm  
 

 

AMUSE BOUCHE (PRE-

STARTER) 
 

Cheese & Tomato Sandwich 

Whipped Goats Cheese & Parmesan, Tomato Gel,  

Sourdough Crisp 

STARTER 
 

Seared Scallops, Pea, Apple & Black Pudding 

Pea Puree, Apple, Pancetta & Black Pudding Crumb, Pea 

Shoots 

 

or 

 

Pea and Asparagus Risotto with Parmesan Crisp  & Pea 

Shoots 

MAINS 
 

Roast Chicken Breast & Leg, Girolles, Potato  

Chicken Breast, Confit Leg, Chicken Skin & Sage Crumb, 

Girolles Mushroom, Potato Fondant, Braised Baby Leeks, 

Chicken Jus 

 

or 

 

Beetroot Wellington, Smoked Pomme Puree, Savoy 

Cabbage 

Beetroot, Puff Pastry, Creamed Potato, Savoy Cabbage, 

Beetroot Gel & Onion Jus 

 

PRE-DESSERT 
 

Fig & Apple Sorbet, Pistachio & Mascarpone Espuma 

DESSERT 
 

Vanilla Crème Brulee, Caramelised Pineapple 

Set Vanilla Cream, spiced rum Caramelised pineapple 

compote, dehydrated pineapple, edible  

flowers 

£29.95   

 

 


