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The Menu

STARTER

Asparagus Velouté, 63°C Egg, Truffle Oil

Goat Cheese Mousse, Pickled Beetroot, Walnut Praline

Cured Mackerel, Cucumber Gel, Dill Oil, Toasted Sourdough

MAIN

DESSERT

Herb-Crusted Lamb Rump, Pommes Anna, Garden Pea Fricassée, Mint Jus

Lemon and Elderflower Panna Cotta, Honeycomb, Macerated Berries

Pan-Seared Wild Sea Bass, Courgette Ribbons, Champagne Beurre Blanc

Warm Chocolate Fondant, Salted Caramel, Raspberry Sorbet

Wild Mushroom Risotto, Black Garlic Purée, Parmesan Foam (Vegetarian)

Rhubarb and Strawberry Mille-Feuille, Vanilla Crème Diplomat
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