roast gurnard fillet, saffron soused vegetables,
saffron aioli, croutons

salt-aged pork, bury black pudding and pistachio
pdté en croute, date and apple ketchup

mushroom parfait, pedro ximenez sherry, cepes,

pa rt\/ set black truffle and toasted brioche
menu

spiced monkfish, mole sauce, bombay potatoes,
£80pp wilted spinach, coriander cress

barbary duck breast, black garlic, gem lettuce,

roscoff onion, black fig & orange purée
please inform your server about
any dietary requirements.

resh pea road bean risotto, heritage tomato,
! o i fresh & broad b tto, herit t t

a service charge of 12.6% will be .

added to the final bill. parmesan tuille

blueberry & earl grey mousse cheesecake

tonka bean créme brulée, toasted rice, strawber-
ries & thai basil

selection of british cheeses, crackers, chutney
and grapes

tender

by niall keating



