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SIGNATURE MENU 575 PER PERSON

STARTERS

Roast Heritage Beetroot and Smoked Goat's Cheese

candied walnuts, endive & red vein sorrel cress

Kombu Brined Seabass

pomegranate, Torocco orange, fennel fronds & lovage oil

Prosciutto Wrapped Ham Hock Terrine

bpickled radish, fermented carrot puree & heritage cauliflower

MAIN COURSES

Roast Sea Bass
tomato fondue, baby artichokes, fondant potato & Kombu crumb

Herdwick Spring Lamb Rump
peas, Jersey Royals, mint & morels

Courgette, Lemon and Pistachio Tart
ricotta stuffed courgette flowers & saffron beurre blanc

DESSERTS

Coconut Leaf Tart
stracciatella cremieux & elderflower gel

Rhubarb and Orange Pavlova
oat ginger crumb & basil essence

London Honey & Lavender Cheesecake
lemon crumb base & honeycomb
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