
Mid-Winter Tasting Supper
8 courses plus Christmas cocktail

£75 per person

F I S H

S T A R T E R
Celer iac  remoulade

 Conf it  ce lery,  apple,  toasted walnut,  grape sorbet    V/GF

P R E  D E S S E R T

B R E A D
Parmesan & black gar l ic  br ioche
 Whipped brown butter   V/GFO

A M U S E  B O U C H E
Seared queen scal lop

 Cor iander  velouté,  bhaj i ,  curry  emuls ion  GF

Cod tournedos
 Truff led potato espuma,  enoki  mushrooms,  sea herbs  GF

M A I N
Fi l let  of  Lanhydrock venison au poivre

 Tr io  of  beetroot,  b lackberr ies ,  baby carrot ,  horseradish,  jus  GFO

Plum & Bordeaux granita
 Pomegranate  V/GF

D E S S E R T
Chocolate crémeux

Baby pear,  hazelnut,  tu i l le   V/GFO

C H E E S E
Cornish Blue cheese mousse

Pick led walnuts ,  ce lery,  oat  crackers   V/GF

Please inform us of  of  any al lergies  or  dietary requirements on booking



Vegetarian Menu
8 courses plus Christmas cocktail

£75 per person

S T A R T E R

E N T R E M E T

Celer iac  remoulade
 Conf it  ce lery,  apple,  toasted walnut,  grape sorbet    V/GF

P R E  D E S S E R T

B R E A D
Parmesan & black gar l ic  br ioche
 Whipped brown butter   V/GFO

A M U S E  B O U C H E
King oyster  mushroom scal lop

 Cor iander  velouté,  bhaj i ,  curry  emuls ionGF

Crispy enoki  mushroom
 Truff led potato espuma,  p ick led shimej i ,  sea herbs   GF

M A I N
Trio of  beetroot fondant

 Bra ised shal lot ,  baby carrot ,  horseradish   GF

Plum & Bordeaux granita
 Pomegranate  V/GF

D E S S E R T
Chocolate crémeux

Baby pear,  hazelnut,  tu i l le   V/GFO

C H E E S E
Cornish Blue cheese mousse

Pick led walnuts ,  ce lery,  oat  crackers   V/GF

Please inform us of  of  any al lergies  or  dietary requirements on booking


