
Sunday Lunch

Amuse Bouche

************

Lightly Spiced Partridge, Truffle, Green Olive Tapenade, Crisp Parsnip, Courgette, Verjus Gastric
Seared Tuna, Squid & Chorizo, Autumn Leaves, Olive, Tomato, Onion Pastry 

 Tartare of Garden Vegetables, Artichoke, Avocado, Roast Pumpkin, Cobnut & Green Tomato
Whitby Crab, Potage of Shellfish, Salt Cod & Tomato

Parsnip & Cardamom Soup, Apple Espuma

************

Roast Longside Farm Dexter Beef, Yorkshire Pudding, Roast Potatoes, Vegetables
Roast Turbot, Truffled Vacherin, Langoustine Cannelloni, Kohlrabi, Anise Reduction

Local Roast Grouse, Bread Sauce, Bramble, Heather Scented Jus
Saddle of Red Deer, Roast Veal Kidney, Oxtail en Croute, Mustard & Pear

Stuffed Chicory, Fricasse Young Vegetables

*************

Grand Marnier Soufflé, Chocolate Truffle, Raspberry
Delice of Pistachio, Olive & Coconut, Mint Ice Cream

A Plate of Chocolate
Raspberry Brioche Pudding, Vacherin, Marshmallow, Champagne Jelly 

Caramel, Blackcurrant, Liquorice Chilled Mousse, Poppy Seed Feuillentine, Chilli & Mango
Curd & Lemon Tart, Apple & Brandy, Pistachio Macaroon, Ginger Ice Cream

Selection of British Cheeses


