
GHOULSTRONOMIC SOIRÉE 
Jeudi, 31st Octobre 2024

9 course tasting menu £60.00 per person 

 EYE  OF  NEWT  AND  TOE  OF  FROG

' a c co rd i ng  to  Shakespeare ’s  re c ipe  fo r  a  w i t c he s  b rew you  needed many            
i ng red ien t s ,  i t  i s  be l i eved  t ha t  t he se  i ng red ien t s  were  no t  t o  be  taken  l i t e ra l l y 

and  were  i n  fac t  re fe rence s  to  he rbs ,  f l ower s  and  sp i ce s .  The  eye  o f  newt  ac t ua l l y      
re semb le s  t he  m us ta rd  seed ,  sma l l ,  round  and  ye l l ow i n  co lou r  l i ke  t he  eye  o f  a 

newt  and  t h i s  i s  where  t he  i n sp i ra t i on  fo r  ou r  bew i t c h i ng  j ou r ney  beg in s . 

C R O Q U E T T E  O F  B R A I S E D  F R O G S ’  L E G S 
homemade wholegrain mustard

PAIN

R U S T I C  F R E N C H  BAG U E T T E                                                                             
cep butter

SALADE                                                                                                                       
R OA S T E D  BU T T E R N U T  S Q U A S H                                                                                                   

red onions, pumpkin seeds, whipped goats cheese, dried cranberries, pomegranate molasses

POISON , , , ,  SORRY  POISSON

S E AW E E D  A N D  BU T T E R  P OAC H E D  C O D 
celeriac velouté, “dragon herb” oil

LA  PLAT  PRINCIPAL

R OA S T  B R E A S T  A N D  C O N F I T  L E G  O F  P E A S A N T  . . .  I  M E A N  P H E A S A N T 
wild mushroom pithivier, parsnip purée, pickled blackberries, cobnuts, roasting juices

FROMAGE
B R I E  D E  M E AU X
caramelised fig

PRE  -  DESSERT

P U M P K I N  P I E
chai crème

DESSERT

R U B Y  R E D  A P P L E
apple mousse, apple compote, parkin crumb

DES  BON  BON  OU  UN  SORT

CINDER TOFFEE ,  P INA COLADA MARMALLOWS,                                               
LOVE POTION


