STARTERS

Foie gras, quince
and ginger, parkin
or
Scallop mousse,
Champagne sauce,
green apple, oscietra Caviar
or
Heritage carrot terrine,
horseradish sorbet, beer vinegar,
dukkah crumb

3 courses £125 / 5 courses £150
Wine Pairing £48 - £78

30g Sturia Oscietra Caviar +£95
Canapés on arrival
*
Bread & Butter

MAINS

Fillet of beef,
Ox cheek and potato terrine,
beurre rouge
or
Monkfish Wellington,
smoked potato espuma,
warm tartare sauce
or
Root vegetable mille-feuille,
spinach cream, black garlic

A

o o
o

(8

g

(©)

X

Sourdough from Jojangles with whipped beurre noisette

DESSERTS

Chocolate soufflé,
pistachio ice cream

or
Créme d'Isigny vanilla
cheesecake, poire William sorbet
or
3 Cheeses from The Cheshire
mercantile in Wilmslow,
Thomas Fudges crackers,
raw honeycomb



