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Flavours of Oyster
Carlingford Oyster, Oyster Plant and Oyster Cream

Dutch Smoked Eel
Smoked Eel and Buttermilk Royal,
Granny Smith and Pollen

Partridge and Smoked Mallard Ballotine

Foie Gras, Foraged Mushroom and Game Consommé

Hand Dived Orkney Scallop
Cep and Vin Jaune

Wild Turbot
Risotto, Saffron and Mussels

Royal Venison
Braised Haunch, Kale and Spiced Blackberry

Yorkshire Forced Rhubarb

Gin and Tonic Ice

Dark Chocolate and Smoked Whiskey Mousse
Malt Ice Cream

£130 per person
£250 per. person with wine pairing




