
SOIRÉE GASTRONOMIQUE D'AUTOMNE
Jeudi 29th Octobre

8 Course Tasting Menu £60.00 per person
Matching Wine Flight £35.00 per person 

AMUSE  BOUCHE
J E R U S A L E M  A R T I C H O K E  V E LO U T É 

mushroom cream, cep powder                                                                                  
(Cherry Tree Hill Chenin Blanc, Western Cape, South Africa- 125ml)

ENTRÉE
B E E T R O OT  C A N N E L LO N I

g o a t s  c h e e s e,  p i c k l e d  s h a l l o t s ,  b e e t ro o t  c ra c ke r s                                   
(Les Garraudes Sauvignon Blanc, France-  125ml)                                            

SALADE
S P R O U T S  &  BAC O N

h o m e  c u r e d  h o i s i n  g l a z e d  b a c o n ,  s p r i n g  o n i o n s ,  r a d i s h e s              

POISSON  D 'AVRIL
C U R R I E D  M O N K F I S H  TA I L

 parsnip purée, crispy parsnip, pomegranate seeds
  (Selon Létang Viognier, Languedoc-Roussillon, France- 125ml)

V IANDE                                                                                                     
P H E A S A N T  B O U D I N                                                                                        

stuffed with sage & pistachio farce, pumpkin tarte tatin, blackcurrant jus                                      
(La Ruchette Dorée Côtes Du Rhône, Rhône, France - 125ml) 

FROMAGE
M R S  K I R K H A M ' S  T R A D I T I O N A L  L A N C A S H I R E  C H E E S E                                                                                         

q u i n c e                                                                                                   
(Vieille Monnaie Pinot Noir, Languedoc- Roussillon, France- 125ml)       

PRÉ-DESSERT                                                                          
A P P L E  C R U M B L E                                                                                                                

apple sorbet, apple compote, spiced ginger crumble, apple crisp                                
(Sauternes, Castelnau De Suduiraut, France 50ml)                                                                                      

 DESSERT                                                                          
E G G  C U S TA R D                                                                                              

poached rhubarb, caramelised hazelnuts                                                                                         


