Wednesday, 25" December 2024

- Lunch -

Warm Up

>

Exmoor Caviar; Roscoff Onion and Duck Jelly
Supplement £25

or
Pheasant, Truffle and Chestnut Velouté
or

Paté en Crolte with Homemade Pickles
-
Cornish Cod, Oscietra Caviar Sauce
>
Lake District Dry-aged Beef Fillet, Rossini Style

or

Stuffed Chapon with Winter Vegetables
>
Baked Yarlington Cheese with Truffle
>

English Rose, Shiso and Umeshu

-

Black Forest “Gateau”

Six Courses

Three Hundred Fifty Pounds

Please inform us of any allergies / dietary requirements.
Our menu prices are per person and include VAT.
A discretionary 15% service charge will be added to your bill.



