Réski

Buttermilk bread - roast onion burnt butter

Scouse - smoked vegetables - smoked bacon dumpling -
beef gravy

Roasted cauliflower - caramelised cauliflower -
parmesan custard - parmesan tuile - curry oil -
frozen apple

Scallop - celeriac - marmite

Roski's got game

Estate chocolate - malt - cherries - goat's milk

R&ski gone carrots - as seen on BBC Masterchef:
The Professionals (E10 supplement)

A selection of British cheeses (£20 supplement)

£55 | WINE £35

Cooked by BBC Masterchef: The Professionals
winner Anton Piotrowski.

If you have any concerns regarding food allergens, please ask
one of our team and we can give you infomation on each dish.



FIVE

From the soil

Buttermilk bread - roast onion burnt butter

Parsnip carbonara - confit egg yolk - aged parmesan
Orange thai - pumpkin - curry

Kentucky fried - salt baked jerusalem artichoke - brown
sauce

Onion - leek ash - quail eggs - puff pastry

Estate chocolate - malt - cherries - goat's milk

Roski gone carrots - as seen on BBC Masterchef:
The Professionals (£10 supplement)

A selection of British cheeses (£20 supplement)

£55 | WINE £35

Cooked by BBC Masterchef: The Professionals
winner Anton Piotrowski.

If you have any concerns regarding food allergens, please ask
one of our team and we can give you infomation on each dish.



Réski

Buttermilk bread - roast onion burnt butter

Scouse - smoked veg - smoked bacon dumpling -
beef gravy

Roasted cauliflower - caramelised cauliflower -
parmesan custard - parmesan tuile - curry oil -
frozen apple

Scallop - celeriac - marmite

Smoked eel - chorizo jam - dill - leek ash -
quail egg - parsley root

Roski's got game

Blueberry curd - yuzu gel - satsuma meringue -
fennel sorbet

Estate chocolate - malt - cherries - goat’s milk

R&ski gone carrots - as seen on BBC Masterchef:
The Professionals (E10 supplement)

A selection of British cheeses (£20 supplement)

£75 | WINE £55

Cooked by BBC Masterchef: The Professionals
winner Anton Piotrowski.

If you have any concerns regarding food allergens, please ask
one of our team and we can give you infomation on each dish.



SEVEN

From the soil

Buttermilk bread - roast onion burnt butter

Parsnip carbonara - confit egg yolk - aged parmesan
Orange thai - pumpkin - curry

Kentucky fried - salt baked jerusalem artichoke -
brown sauce

Potato purée - ceps - smoked cheese
Onion - leek ash - quail eggs - puff pastry

Blueberry curd - yuzu gel - satsuma meringue -
fennel sorbet

Estate chocolate - malt - cherries - goat's milk

R&ski gone carrots - as seen on BBC Masterchef:
The Professionals (£10 supplement)

A selection of British cheeses (£20 supplement)

£75 | WINE £55

Cooked by BBC Masterchef: The Professionals
winner Anton Piotrowski.

If you have any concerns regarding food allergens, please ask
one of our team and we can give you infomation on each dish.



