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Wednesday 14th February 2024

‘Roux Royale’ Cocktail

Gougere with Mornay cheese sauce (V)
Rabbit Rillettes with hazelnuts & crouton

L 4 L 4 L 4

Roasted Jerusalem artichoke soup,
poached quail egg & black truffle (v) (nhgci)

Pan roasted scallops
with apple & celeriac purée, Calvados jus (ngci)

Beef carpaccio with pickled mushroom salad,
walnut & mustard dressing (ngci)

L 4 L 4 L 4

Celeriac and porcini pithivier, spinach coulis (v) (vQ)

Poached Loch Duart salmon with new
potatoes & tender stem broccoli, warm herb vinaigrette (ngci)

Roasted Creedy Carver duck breast,
pearl barley risotto & confit leg cromesqui, red port sauce

L 4 L 4 L 4

&

Selection of 3 artisan cheeses with chutney & biscuits
Warm dark chocolate fondant & raspberry sorbet (v)

Passion fruit & vanilla panacotta, mango coulis, coconut tuille (v)

G 8 B

L 4 L 4 L 4

Coffee or tea, chocolate truffle & lemon Madeleine (v)

£85.00 per person

(v)-vegetarian (vg)-vegan(ngci)-no gluten containing ingredients. Full allergen information is available upon request. Please ask a member of our Management team.
All prices are inclusive of VAT at the current rate. A discretionary 10% service charge will be added to your final bill.



