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Whilst You Wait
Sage Emmer & Devon crab butter (*Suplnlemenf £7PF)
Taramasalata, brown butter blinis ( *su/nlu/emeﬁ £8FP)

307 Exmoor caviar, brown butter blinis, creme fraiche (*Sulplz)/emeﬁ £70)
Half or dozen Maldon oys%ers (*Sulpplemen{' £24/£45)

To Start
Hand dived Cornish sca//o’ps, roast chicken butter, roe & ginﬂer sesame seed foast
Classic prawn, lobster & /angous'fine cocktail X0 Marie rose, baby gem
Ham hock, chicken, winter truffle ballotine, foasted brioche, clementine _/'am

Twice baked artichoke cheese souffle, celeriac & roasted 3easf sauce, rosemary crislps (v)

Pa//efe C/eanser

Lobster bisque, brioche croutons

To Follow
A// served Wﬂlh dMC/? {ﬂ* roas?t F07LH7L025, Bmsse/ spromls, WIHF/C rDas?Led FﬂrS}’H‘FS & carrmls, YOrkshire Fua/dmg &
grav_(j.
Crown of 1Lur/eey breast stuffed, duck neck sausage, bacon bread sauce
Line—caugh*, Cornish Turbot tronchon, brown shr[m‘p hollandaise, sea vege*ab/es
S/negside fillet of beef. mushroom & 'Hyme we”ing?tan, bordelaise sauce
Winter slpiced lentil, celeriac & chestnut Ipi*hivier (v)

Puddings
Christmas Inw/aling fart bmndy butter, orange custard
55% dark chocolate marcluise, olive oil, with Carolines Dairy winfer ice cream
Vanilla & Bai/eys Cambridge burnt cream, cinnamon shortbread

To Finish
British seasonal cheese plate, mince pies

Ferreira late botle vintage (*Supplement £39)

5 COURSES- £125pp
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