
 

   

 



Cannonball Experience  
Vegetarian Tasting Menu £70 
Paired wines £40 
 
Home-made bread | Katy Rodger’s handmade salted butter 
- 

Vegetarian amuse-bouche  
Aperitif cocktail 

- 

Courgette mousse | black olive tuile  | sauce vierge | basil 
Vermentino, Terre Siciliane, Italy 12.5% 
- 
Seared spiced Phantassie cauliflower | tempura of cauliflower | curried yoghurts 
| pecans and raisins        
Pinot Grigio Il Polpo, Diversitas, Italy 12.5% 
-​
Scottish cheese |  oatcakes |  dried fruit | homemade chutney 
Unfiltered Late Bottled Vintage Port, Sandeman, Porto, Portugal  20% 
- 

Dark chocolate cannonball | stem ginger |  Katy Rodger’s crème  
fraîche 
Recioto Della Valpolicella, Corte Giara, Veneto, Italy (13%) 

 

 Cannonball Experience  
Tasting Menu £70 
Paired wines £40 
 
Home-made bread | Katy Rodger’s handmade salted butter 
- 
Amuse-bouche 
Aperitif cocktail 

- 

Pan seared grouse | red cabbage marmalade | leek | Bramble 
Vieilles Vignes Rouge Corbieres, Chateau Fontareche, France 13% 
- 
Triple marinated Red deer  | pomme Anna|Kitchen Garden cavolo nero | 
parsley root 
Rioja Reserva, Izadi, Spain 13.5% 
Or 
Pan fried sea trout |Contini Kitchen Garden peas | broad beans | Phantassie 
fennel | shellfish dressing 
Sotto le Stelle Maturano, I Ciacca, Lazio, Italy 12% 
- 
Scottish cheese |  oatcakes |  dried fruit | homemade chutney 
Unfiltered Late Bottled Vintage Port, Sandeman, Porto, Portugal  20% 
- 
Dark chocolate cannonball | stem ginger |  Katy Rodger’s crème  fraîche 
Recioto Della Valpolicella, Corte Giara, Veneto, Italy (13%) 

 

*Please note: an optional 10% gratuity is added to the bill* 

 


