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STARTER

Jerusalem Artichoke Velouté, Chestnut Foam, Black Truffle

Smoked Duck Breast, Fig Compote, Hazelnut Crumb

Compressed Pear, Blue Cheese Mousse, Candied Walnuts (Vegetarian)

MAIN

DESSERT

Venison Loin, Celeriac Purée, Glazed Baby Vegetables, Juniper Jus

Sticky Toffee Pudding, Whisky Butterscotch Sauce, Clotted Cream

Roast Turbot, Buttered Leeks, Clam Chowder Reduction

Dark Chocolate Marquise, Orange Gel, Hazelnut Tuille

Butternut Squash Ravioli, Sage Brown Butter, Amaretti Crumb (Vegetarian)

Spiced Apple Tarte Tatin, Calvados Crème Anglaise
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