
F i n e  D i n i n g  M e n u
F r i d a y  1 9 t h  A p r i l  2 0 2 4

£ 7 5 p p  |  7 p m  A r r i v a l

A  c u l i n a r y  t r e a t  o f  c l a s s i c  &  m o d e r n  c o o k e r y ,  I n s p i r e d
B y  M i c h e l i n  S t a r  C h e f ’ s ,

E a c h  c o u r s e  i s  a c c o m p a n i e d  w i t h  t h e  f i n e s t
c o m p l i m e n t a r y  w i n e .

Gravlax Salmon

with Sourdough, Dil l  Sauce and Lemon Gel & Caviar

***

Braised Pigs Cheek & Ham Hock Fritter,  Black Pudding Crumb, Truffle

Mayonnaise and Soft Boiled Quails  Egg 

***

Pan Fried Swordfish

with Harissa Mash, Pineapple Salsa and Crispy Seaweed

***

Cream of Asparagus Soup

with Pickled Shaved Asparagus, Truffle and Parmesan DresIng 

***

Sirloin of Prime Beef

with Oxtail  Stew, Glazed Carrots,  Confit Garlic and Potato Millefeuil le 

***

Lemon Tart

with Italian Meringue, Candied Zest and Gooseberry Sorbet

***

A Selection of Cheeses

served with Crisp Celery, Grapes & Biscuits

***

Coffee & Petit  Fours 


