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Glass of bubbly
Beef Cheek Tacoy
48 hour cooked jerk beef cheek, home-made taco shell, jalapeno tomato Ssalsa, Coriahder & CaVviar
(Additional course with supplement)
Alaskan snow cral-
Chef Ben hand-picked this at ¢.30 this morhing
Dressed snow crab-
Cerved with a sweeten soy infused with ponhzu, wasabi piCkled moolie and ginger
Comte & cawramelised Oniow
PUFF pastry, Cheese custard, Caramelised onioh, gruyere Cheese
Beetroot Salmon gravlax
Saltmon gravlax, horseradish Créme fraiche, heritage beetroot, royal 0ak honey
Special Langoustine Toast
BBQ Langoustine toast, chilli jam, spring onion, coriander oil
Lobster Risotto-
Butter poached Lobster risotto, shellfish oil
Ongow Venisovw
Venison Wellingtoh served with a celeriaC puree ¢ jus
Toffee Apple
Guess the flavours?

Parwnav cottar

Apple crisp, blaCk berry and sloe compote ¢ honeycomb brittle



