SuooTt DINNER MENU

CANAPES

Wiltshire Cheese “Bomb” - Onion Ash
Warm Treacle Bread & Beef Butrter
Lobster & chicken stuff Wing - Xo Honey Glaze
Venison Tartar - Lemon Caper Jam - Puffed Rice
Truffled Cheese Crumpet — Truffe Honey — Mushroom
Philly cheesesteak, savoury doughnut, cheddar air foam, wagyu, chive
Nori lime taco, enoki and pear

Tuna tarctare cone, ponzu, yuzu

BREAD COURSE

Garlic Knots, rosemary Butter
Brioche Rolls, XO Butter
Milk bread, Bone marrow butter

Sourdough, Marmite Butter

STARTER

Devilled Kidneys on Sourdough, Chive
Roscoff Onion Tarte Tatin, Spring green salad, goats cheese
Foie Gras Parfait, Brioche, caramelized onion Chutney
Ham Hock Terrine, Milk Bread, Bone Marrow
Black Garlic, Asparagus, Crispy egg Yolk, Parmesan, Rocket
Venison Carpaccio, sorrel, parmesan, mustard
Caramelized scullopsﬂ Brown Butter, Rum caramel, Pear, Artichoke
Wild mushroom ravioli, black cruffle
Bream Crudo, Aquzlchillic, cucumber, Burt Lime

Venison Tartare, Egg Yolk Jam, Crispy parcridge skin

MAINS

W()Od.‘rollstcd. [Ul'l”ot Wl[h ﬂ.nL‘hOV)"ChiVC buttcl‘
Fillet of Irish beef, wild mushrooms, bone marrow jus
WOOd—(’Vier d.U.Cl’( bl‘Cﬂ.St, COnf‘it rllgOU.t, Pl‘L‘SCrVCd. Cld.Cl‘l)Crl‘iCS
Slow-roast shoulder of lamb, hot rhubarb sauce
Venison Haunch, Wild Mushroom Ragout, Thyme Oil
Partridge, Celeriac, sauce soubise
Dry Aged sea bream, on a bed of heritage carrot mosaic with lemon gel, ponzu reduction and a
teriyaki tuile
Rosemary, pecorino gnocchi, Sous vide chicken breast, salsa Verde, courgette, olive, artichoke and
crispy skins.

Lamb loin, madeira jus, new potatoes with garlic and parsley, heritage baby carrots, garlic chips.

DESSERT

I)ilrl{ Ch()COIﬂ[C mousse¢, sca Sﬂlt, OliVC Oil, hleClnth pr1llinc
Pear tarc, créme brilée ice cream
Sﬂlfcd. 1’10]’](}}' p:lnn;l corcta, l'OﬂSth. f‘igs, Ll]lﬂond tulllc
Cinnamon poached pear, Caramelised white chocolate, elderberry
Sﬂltcd. L‘:ll‘:lmcl BaSqUC ChCL‘SCCﬂkC
Chocolate, Amarecto torte, cereal milk ice cream
Bergamot Meringue, Raspberry compote, Blackberry Creamux

Tiramisu Créme Bralée

PETIT FOUR

Chocolate Violets
Raspberry and lemon macaroons
Honeycomb Chocolates
Apple, cinnamon madeleines
Marzipan Fruics
Wild berry Marshmallows
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