
DINING EXPERIENCE WITH 

MOLECULAR MAGIC
menu

“Support Local”

Welcome drink

Glass of Midas prosecco

***

walnut rolls,

Hurn honey whipped butter / lavender / chive curd. 

***

Jurassic coast lobster,

24k gold / Antonius caviar / sriracha. 

rosary ash goats’ cheese,

chilled beetroot buttermilk / walnuts / sorrel / dill pollen.

new forest asparagus,

 juniper aged sausage / wild garlic / quail egg / white truffle.

Wimborne venison fillet,

 black elderberry / parsnip & vanilla / saffron potato / sorrel. 

Romsey apple & oak smoked chalk stream trout,

 granny smith / trout caviar / Dorset wasabi / lemon balm.

chocolate & Hampshire rhubarb,

wild nettle / granola / après rose / Brockenhurst Japanese strawberries. 

*WE ARE VERY SORRY BUT THERE WILL NOT BE A VEGAN ALTERNATIVE ON THIS OCCASION. 


