
Blinis, crème friaiche, trout roe
add caviar £15pp 

***
 
Burrata, clementine, sprout tops
Secretsmokehouse salmon, capers, dill, lemon
Chicken liver toast, ume damson

***

Risotto, black truffle, lemon + £17pp

***

Roast duck leg 
Fish en croute 
Whole grilled celeriac, fennel top brown butter (vg) 

Duck fat potatoes
Griilled Brassicas, brussel sprouts, lemon
Braised red cabbage

***

Profiteroles, chocolate sauce, sea salt
Neal’s yard cheese, oat cakes, membrillo
 

PLEASE INFORM US OF ANY ALLERGIES & DIETARY REQUIREMENTS

WE SUPPORT LOCAL,  SUSTAINABLE AND ORGANIC PRODUCERS

4 -COURSE FESTIVE MENU
£60ph


