
W Y E  V A L L E Y  A S P A R A G U S  S A L A D
sauteed morel mushrooms, soft poached duck egg & wild garlic emulsion 

E N T R É E

C O R N I S H  C R A B  T A R T

brown crab, pickled cucumber salad & ginger bisque sauce

R O A S T  C O R N I S H  L A M B  R U M P

fricassee of petit pois & broad beans, garlic puree,  roasted shallots & mint jus

M A I N

W I L D  S E A  B A S S  F I L L E T S

braised violet artichokes,  bagna couda & red wine sauce

B U R R A T A  A G N O L O T T I  

sauteed girolles mushrooms, sun blushed tomatoes & brown butter sauce

A P R I C O T  &  A L M O N D  T A R T

lemon & pistachio creme anglais 

D E S S E R T

S M O K E D  D U C K  B R E A S T  

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


