Autumn

Taster VMienu
3rd November 22

1 courses - including tea/coffee - £22pp

Seasonal canapes to nibble

Amuse Bouche
Parsnip & vanilla velouté, cumin spiced crisps

To start
Pressed game terrine, roasted beetroot, piccalilli, sourdough

Fish
Seared salmon, prawn bisque, shaved fennel, chive oil

Main
Rump of beef, oxtail croquette, fondant potato, roasted cauliflower & thyme jus

Pre-dessert
Blackberry, apple & sloe gin sorbet

Dessert
Plum & almond frangipane tart, sweet ginger ice cream

Petit fours
Dark chocolate & sea salt truffles

Please advise your server of any allergies or intolerances on arrival. Thank you.
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