
Please inform your waiter should you have any special dietary requirements.
Includes VAT at 17.5%.

Dinner Menu

Potted Foie Gras, Liquorice Bread, Quince

West Coast Scallops Roasted with Aromatic Herbs from the Coast Line

Denham Estate Venison Tartare, Walnuts, Bittercress, Quail Egg

Roast Veal Sweetbread, Jerusalem Artichoke Champ

Launceston Place Stargazey Pie

Bianchetti Truffle Risotto
+ £15.00  supplement

Devonshire Duckling, Apples and Alexanders 

Salt Marsh Lamb, Crackaling, Sea Beets and Salt Baked Potatoes

Wild Sea Bass, Chestnuts, Chervil and Ceps
+£5.00 supplement

Hot Smoked Halibut with Wild Fennel

Spinach and Homemade Ricotta, Nutmeg,
Artichokes, Sage Butter

Roast Cobb Chicken, Leeks, Bianchetti Truffle

Rice Pudding Soufflé,
Raspberry Ripple  Ice Cream

(please allow 20 min)

Pear, Brown Butter and Honey

Apple Parfait, Toffee, Walnut

Warm Chocolate, Maldon Sea Salted Almonds

Set Custard Cream, Caramel and Praline,
Malt Ice Cream

Cheese from the trolley
( £6.00 supplement or £10.00 supplement as an extra course)

£46.00 three courses


