	Amuse Bouche: Wild Leek Veloute
Starters
Pressing of Free Range Chicken and Confit Bacon, Deviled Chicken Livers
Asparagus Soup, Crispy Quail Egg, Crème Fraîche 
Scallops, Savoy Purée, Pancetta, Perigord Truffle
Quail, Quinoa, Quince and Walnut Vinaigrette
Celeriac Pannacotta, a la Grecque Vegetables 
Main Courses

Sea Bass, Baby Leeks, Squid, Artichoke, Beurre Noisette 
Challans Duck, Sardalaise Potatoes, Pineapple and Clove Glaze
John Dory and Langoustine, Morels, Asparagus and Peas, Shellfish Sauce
Fillet of Borders Beef, Oxtail Ravioli, Squash Purée, Braised Leeks
Loin and Shin of Venison, Red Cabbage, Thyme Semolina Gnocchi

Lasagne of Pied Bleu, Spinach and Artichoke 
Pre-Dessert: Lime and Star Anise Posset
Desserts
Praline Souffle, Agen Prunes and Vanilla Parfait*
Chocolate Chiboust, Blood Oranges and Manjari Chocolate Sorbet
Apple Tarte Tatin, Crème Fraîche, Apple Granité*

Tiramisu Cream, Coffee Parfait, Chocolate and Amaretto Sauce
Selection of Cheese from the Trolley 
(Please allow 25 minutes*)
£55.00  
Vegetarian Menu and Tasting Menu Available

	Chef’s Tasting Menu

(Recommended for the Whole Table)
Amuse Bouche

(Moët & Chandon Brut)

Pressing of Free Range Chicken
(Petit Manseng Sec, Cabidos 2005)
               Celeriac Pannacotta
             (Crozes Hermitage, 2000)
Scallop
               (Albarino, Castel D Bouza 2008)

Venison
               (Malbrook, Klein Constantia 2006)
Selection of Cheese

(£10 supplement)

Pre-Dessert

Praline Souffle
(Noble One, De Bortoli 2005)

Menu £60.00

Wine £50.00

Tasting Menu Last orders 9.00pm

All prices are inclusive of VAT at current or prevailing rate
A discretionary service charge of 12.5% will be added to tables of 6 or more

Please advise restaurant staff of any food allergies prior to ordering

Sunday - Saturday

Dinner 18.30 – 22.00pm

Chef Craig Sandle           Manager Gary Quinn



	
	








