
Six Courses Tasting Menu - £65

Chicken and Ham Hock Terrine
Broccoli, Hazelnut, Quail Egg, Chorizo, Tomato

Deep Fried Goats Cheese Salad
Carrot, Beetroot, Walnut, Apple

Tian of Cornish Crab
Gazpacho Jelly, Avocado Ice-Cream

Slow Cooked Cannon of Local Lamb
Braised Shoulder, Niçoise

Mango and Coconut

Hot Chocolate Fondant
Lemon Curd, Honeycomb, Raspberry, Fromage Blanc Sorbet
(Optional Cheese Course at Seven Pounds Fifty per person)


