VQTZOH

Sjoritz Cocktail

Homemade Sour Bread & Verzon Butters

Ravioli of Leek & Smoked Potato

Potato Skin Consommé, Caviar

Soused Cornish Mackerel
Smoked Beetroot, Cau(if(ower, horseradish

Salt Middle White Pork Hash
Coddled Yolk, Black Tucfc(ing, Q’arsm’}a, Qzljop[e
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ﬁ[&at cj Q-(eVeforc[ Begf “Bourguignon”
Confit Potato, Pulled Shin, Pickled Mushroom

Monléﬁsﬁ Tikka Masala
Pilau CBarﬁay, Artichoke, Sam}aﬁire iBﬁaji

Salt Baked Celeriac & Wild Mushroom We[fington
Cﬁicory, Walnut, Mushroom Ca}ajouccino

2

S]oiceof "Pumy/éin Latte, S}oicec[ Tum]oﬁin Souﬁ%, Latte Tce Cream
f[c[erﬁeﬁ’y Poached Pear, Dark Chocolate, Breton, Mulled Plum Sorbet
‘Barkham B [ue, Caramelised Onion Brioche, Fig Cﬁutney, Pickled Walnut

fsyresso ‘Martini or Tresﬁfy Brewed Coﬁ(ee

Tricing £75 per guest

NB. Please let us know of any food allergies or special dietary requirements, some dishes
may not be suitable during pregnancy, please discuss this with a member of the team.



