
‘MENU GOURMAND’

£ 65.00 PER PERSON 
SOMMELIER’S WINE CHOICE £27.50 PER PERSON

JERUSALEM ARTICHOKE VELOUTE,
 CROSNES, AGED PARMESAN

FIGARO BLANC, DAUMAS GASSAC, FRANCE 2010 – 100ml

PERIGORD FOIE GRAS,
QUINCE & PORT,
TOAST POILANE

MONBAZILLAC, BORIE MANOUX, FRANCE 2010 – 35ml

SALT COD,
BROWN SHRIMPS & HERITAGE POTATO

LANGOUSTINE BISQUE
TORBATO TERRE BIANCHE, SARDINIA 2010 – 100ml

HOLME FARM VENISON,
CHERVIL ROOT, CHANTENAY CARROTS,

SAUCE GRAND VENEUR
PINOT NOIR ‘EMILIANA’

CASABLANCA VALLEY, CHILE 2008 – 100ml
 

LEMON POSSET &
PASSION FRUIT

MORELLO & GRIOTTINE CHERRY SOUFFLE,
DARK AMEDEI CHOCOLATE SAUCE
SEMILLON "DINAH" NOBLE ROT,

HAWKES BAY, NEW ZEALAND 2008 – 50ml

ADDITIONAL CHEESE COURSE £8.50 PER PERSON.

COFFEE & ARTISAN TEA
WITH CHOCOLATES

£ 4.25

SAMPLE MENU

 


