JASON RAMPLIN

Four-course dinner with a glass of Veuve Clicquot
£4500 per person

GRILLED PURPLE SPROUTING
Slow cooked hen's egg | Mushroom & lardon granola | Ewes curd

SMOKED MERE FARM TROUT
Farm trout | Horseradish pesto | Pomegranate | Picked ginger | Olive oil
wafer | Caviar | Pea Shoots

LOIN OF SALISBURY PLAIN ROE DEER
Heritage carrots | Baby beetroot | Rissole cocotte potatoes | Venison jus |
Pickled bilberries

THYME & LAVENDER ROASTED PLUMS
Plum gel | Vanilla sponge | Wafer | Plum and vanilla ice cream

Allpricesinclude VAT A discretionary 125% service charge will be added to the bill. \We cannot guarantee the
absence oftraces of nuts or otherallergens. Please advise amember of staff if you have any particular dietary
requirements



