7 COURSE TASTING MENU - £90
CHAMPAGNE RECEPTION- 18:30

Drinks Flight - £55

beef Tartare
yeast extract emulsion, croustade

Mushroom Cappuccino

velouté, onion foam

blackberry & thyme spritz
Ham Hock & Guinea Fowl Press

crispy queenie scallops, sweet chilli jam
rosa da azafran, tempranillo, spain

Curried Monkfish

bombay potatoes, mango gel, pickled shallot, poppadom crumb, corriander oil
mont rocher, vionier, france

Waterford Farm beef Wellington

pomme puree, fresh truffle, tender stem broccoli, jus
flori, barolo, italy

Thai Green Sorbet
Thai Green Sorbet
la battistina, gavi spumante brut, italy

Celebrations
Malteaser, Snickers & Milkyway
quinta da valeira, reserve tawny port, portugal
or bounty martini




