
 

 

10 course tasting menu sample 
 £95 per person* 

Wine paring option available  

 

 

 
Table Snacks 

 

Bread and Butter  

 
Cornish Crab,  

ugni blanc, ginger, pink peppercorn 

 

Confit Chicken And Tarragon Ballotine,     
ventreche bacon, apricot, graceburn, heritage tomato, basil pesto 
 

 

Pan Fried John Dory, 

pasta, goat’s curd, rosemary 
 

 
Aged Fillet Of Scottish Beef, 

jacobs ladder, celeriac remoulade, tongue and cheek sauerkraut, chimichurri  
 

 

Triple Cheese Toastie,   

montgomary, mayfield swiss, burwash rose, dill pickle, pommery mustard  
 

 

‘Affogato’, 

tahitian vanilla ice cream, coffee sponge 

 
Raspberry Soufflé,         

raspberry sorbet, bay and white chocolate sauce 

 

Sweet Treats 

 

 

 

 

 

 

  

*staff and hire charge depending on number of guests  
 


