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S T A R T E R

MAIN

DESSERT

Scal lops
Haricot  bean & white  miso  purée ,  chorizo  crumb

Beef  tartare
Smoked yolk  emuls ion,  charred  shal lo t s ,  purple  potato  cr i sp

Charred  leek  & truff le  roya le  (vg)
Smoked l eek  cus tard,  b lack  truff le  emuls ion,  cr i spy  shal lo t ,  chive  b lo s som

A P P E T I S E R

House  mi lk  loaf
Cultured  s ea  weed  butter

Roasted  rump of  lamb
Celeriac  dauphinoi se ,  but tered  cavolo  nero ,  b lack  garl i c  purée ,  red  wine  jus

Pan-seared  Hal ibut  f i l l e t
Brown butter  caulif lower ,  che s tnut  gnocchi ,  champagne  ve louté ,  hazelnut  crumb

Roasted  Del ica  pumpkin & sage  rav io l i  (vg)
Hazelnut  butter ,  cr i spy  sage ,  wi ld  mushroom ragù

Duo of  éc la i r s
Dark chocolate  & peanut  praline ,  white  choco late  & pi s tachio  praline

Brandy cheesecake  parfa i t
Spiced  bi s cui t  crumb,  brandy-infused  cream chee se  mousse ,  poached f ig ,  burnt  butter  tui le

Clementine  posset  (vg)
Thyme shortbread,  poached  pear ,  candied  ze s t ,  a lmond crumb
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