Wild mushroom risotto 1250 with autumn truffle 1550

Double baked smoked haddock and cheddar soufflé .50

Diver caught scallops with brandade and sweet and sour lentils 1450
Rabbit terrine with earl grey and prune puree, pickled girolles 950
Roulade of spiced cornish crab with cucumber and soy 1150

Seared foie gras, calvados poached apples, cassis and brioche 1450

Loin of local venison with bubble 'n’ squeak and beetroot puree 24.50
Partridge with choucroute, salardaise potato and perry jus 1950

Local beef fillet with tarragon chips and smoked mushroom fricassée 2s.50
Brioche crusted halibut with lardo, sultanas, capers and brown shrimps 24.50

Turbot with pumpkin gnocchi, braised celeriac, chanterelle and parsley root purée 26.50

Puddings 8.50  British & French Cheese from 10.50 Coffee 2.95

12.5% suggested service charge



