
 

 

Terrine of foie gras & confit duck, warm brioche 
Langoustine, celeriac royal, golden raisin, spiced langoustine cream 

Heritage beetroot, black truffle, goat’s cheese & celery salad 
Szechuan seared Yellowfin tuna, watercress risotto 

Tournedos Rossini, foie gras, truffle & Madeira jus 
Smoked aubergine cannelloni, Provençal tian au pistou 
Roast wild bass, poached turnip & salsify, saffron sauce 
Roast venison, almond & cacao nib crust, parsnip purée 

Chocolate fondant, salted honeycomb ice cream 
Green tea & pistachio frozen parfait, rice & almond sorbet 

Cropwell Bishop, compressed pear, port jelly, fruit & nut crackers 
Buttermilk panna cotta, blackberries, lemon “pain d’Espagne” 
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