
Lime cured mackerel,  Fresh Granny Smith, Jalapeño
Crème fraîche,  squid ink tapioca cracker

6oz Lamb Rump, British Spring Asparagus,  Confit
Parisienne Potatoes,  Rosemary Emulsion, Buckler Sorrel,

Lamb Jus

Dark Chocolate Cremosa, Olive Oil,  Sea Salt,
Coffee Ground Tuile,  Leafy Clementine Gel

MENU

A M U S E  B O U C H E

STARTER

DESSERT

W E D N E S D A Y  2 0  M A Y  T H

Warm Shallot Tart Tatin,  Pea & Tarragon Purée,
Chive,  Spring Onion

MAINS

Yeast Extract Glazed Maitake Mushroom, British Spring
Asparagus,  Rosemary Emulsion, Buckler Sorrel,

Puffed Wild Rice

White Chocolate Malt Cheesecake Mousse,
Sherry Raisins,  Cinder Toffee,  Sorrel

£ 3 0PP
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