April 2018

Whipped oak smoked butter, sourdough raisin bread

Jerusalem artichoke and truffle veloute

Lime cured salmon, gin, tonic and lime sorbet

Beetroot and balsamic risotto, whipped goats curd, caramelised walnuts
Pheasant pastilla, fig chutney, aubergine puree
Roast pheasant, parsley root puree, pickled cranberries and chestnuts
Chilled Valrhona chocolate fondant, white wine raisins, banana and yoghurt ice cream
Barkham blue, rye cracker, pear sorbet
Chocolate and thyme truffles & Amaretto jellies

Fresh mint tea and coffee



