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CORNISH SKATE TERRINE
chilled bouillabaisse, lemon mousseline, fennel

—

CUMBRIAN PORK TENDERLOIN 
braised cheek, roasted roscoff onion, macadamia

—

ISLANDS CHOCOLATE MOUSSE
malt sabayon, cocoa nib, coffee liqueur, marsala
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ROASTED QUAIL
waterloo custard, onion chutney, pickled walnut

CURED CHALK STREAM TROUT
rose yoghurt, cucumber relish, gin essence

RAW ORKNEY SCALLOP
lobster bisque, green apple, shiso dressing

(£6 SUPPLEMENT)

—

GALLOWAY BEEF FILLET
roast cauliflower, lovage salsa,  Australian winter truffle

(£8 SUPPLEMENT)

CORNISH MONKFISH
crushed courgette, basil, Kalamata olive, citrus butter

DEVONSHIRE DUCK BREAST
red pepper ketchup, spiced pastilla, radicchio, bresaola 

—

61% & 33% CHOCOLATE
crémeux, whipped nougat, peanut praline

RICE PUDDING
milk jam, burnt milk tuile, pear and sherry rocks



F O U R  C O U R S E S
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T H E  S A L O N

ROASTED QUAIL
waterloo custard, onion chutney, pickled walnut

CURED CHALK STREAM TROUT
rose yoghurt, cucumber relish, gin essence

—

GIGHA HALIBUT
smoked roe, dulse, samphire

FOSSE MEADOWS CHICKEN WING
peas, morteau sausage, lettuce, mint

—

GALLOWAY BEEF FILLET
roast cauliflower, lovage salsa, Australian winter truffle

DEVONSHIRE DUCK BREAST
red pepper ketchup, spiced pastilla, radicchio, bresaola 

—

61% & 33% CHOCOLATE
cremeux, whipped nougat, peanut praline

RICE PUDDING
milk jam, burnt milk tuile, pear and sherry rocks



RAW ORKNEY SCALLOP
lobster bisque, green apple, shiso dressing

—

POACHED CORNISH COD
smoked roe, dulse, samphire

—

FOSSE MEADOWS CHICKEN WING
peas, morteau sausage, lettuce, mint

—

GALLOWAY BEEF FILLET
red pepper ketchup, polenta, bresaola 

—

TOASTED ALMOND MOUSSE
blood orange compote, vanilla, milk chocolate ganache
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RAW ORKNEY SCALLOP
lobster bisque, green apple, shiso dressing

—
CURED CHALK STREAM TROUT

rose yoghurt, cucumber relish, gin essence
—

POACHED CORNISH COD
smoked roe, dulse, samphire

—
FOSSE MEADOWS CHICKEN WING
peas, morteau sausage, lettuce, mint

—
GALLOWAY BEEF FILLET

red pepper ketchup, polenta, bresaola 
—

CHEESE SELECTION 
—

BERGAMOT CURD
olive oil jelly, basil semifreddo, lemon verbena

—
TOASTED ALMOND MOUSSE

blood orange compote, vanilla, milk chocolate ganache
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