Why go to a restaurant, when the chef can come to you!
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SIGNATURE 9-COURSE TASTING MENU

(~£60 per person)

AMUSE
Gazpacho Shot Tickler with Cool Tomato, Cucumber Chilli, and Parma ham Crisp
STARTER
Seared Mushroom Selection with Green Shoots & Garlic Slice
VEGETABLE COURSE
Crisp Crusted Courgette Beignets with Baby Gem, Shelled Peas & Parsley Butter Sauce
FISH COURSE
Crisp Crusted Scallop with Baby Gem, Shelled Peas & Parsley Butter Sauce
PASTA COURSE
Pancetta Tagliatelle with Shaved Celeriac & Truffle Ol
SORBET
Strawberry & Mint
MAIN
Lamb Noisette with Micro Broccoli, Caramelised Feta, Carrof Puree & Red Berry Jus
PRE-DESSERT
Dark Chocolate Marqguise with Pickled Strawberry
DESSERT

Strawberry and Vanilla Posset with a Crisp Chocolate Short Bread
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