Ak 2005

Whilst You Wait
Sea salt focaccia & crab butter (*Supplement £ Tpp)
Taramasalata, sca//olp roe crackers ( *suplnlemen'f £7lpln)
Exmoor caviar blinis ( *Sulnlu/emen'f £70)
Half or dozen Maldon oys*ers (*Supp/ememt £22/£17)

Starters
Hand dived Cornish sca//ops, roast chicken butter, roe & 9inger sesame seed foast
Classic prawn, lobster & /angousﬁne cocktail X0 Marie rose, [mb_(j gem
Fillet of beef fartare, capers, cured St Ewes eq9 yo//e, melba foast

Twice baked artichoke cheese souffle, Tinwood sauce, rosemary & 'Hyme crislns (v)

Lobster bis%ue, brioche croufons

Mains
Crown of +ur/eey breast stuffed fur/eey /eg, duck fat roast Fo*af'oes, Brussel sluromts, maIn/e roasted

Ino/rsnips & carrots, bacon bread sauce & gravy, Yorkshire ‘pudding
Whole Dover Sole meuniere, brown butter & capers, hassleback Po'/#aes, Brussel spromts & bacon
Beef Wellington, bone marrow sauce, served with roast {'rimmings
Wintfer spiced lentil +MeriF, celeriac & chestnut Fi#livier, roast Fo*mloes, s‘promls, map/e roasted Fnrsnips,
Yorkshire Ipudding & gravy )

Pudding§
Christmas Ipuo/ding tart bmndy butter, orange custard

Dark chocolate delice, kirsch cherries, blood orange sorbet (v)
Vanilla & Bai/e_(js Cambridge burnt cream, cinnamon shortbread

To Share
British seasonal cheese ‘p/mLe, spiced apple chm‘ney, crackers

Ferreira late bottle vim‘age ( *Su'n/n/emenf £39

5 COURSES- £120pp



