
chef’s dinner menu £140pp
wine pairing £110pp

sourdough bread & homemade butter
​

duck ham, chicory, green beans, hazelnut & orange salad
​

 baked st marcelin cheese, breads and chutneys​
​

 gigha halibut, grapes, yuzu kosho beurre blanc, 
pickled shallot, cucumber, samphire

​
roast chateaubriand, green beans, truffle mash, red wine sauce

clementine & grand marnier trifle
​

mince pies & whiskey truffles

  A service charge of 12.5% will be added to the final bill Please inform your
waiter of any food allergy or special dietary requirement


