
B R E A D  C O U R S E

Please advise us of any allergies or dietary requirements

R O C H  C A S T L E

S O L V A  C R A B
Crab Custard, Pickled Jalapeno, Daikon

S T E A M E D  T U R B O T
BBQ Lobster Butter Sauce, Tarragon

Celeriac, Burnt Honey & Blackcurrant Sauce, Fig Leaf Oil
V E N I S O N

P R E  D E S S E R T

C H O C O L A T E  N E M E S I S
Hazelnut Crémeux, Crème Fraîche Ice Cream
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