Sunset Menu
39 per person

Starters

please select one of the below

Quail & duck terrine
Foie gras, quince, Bramley apple jam, chestnut muffin | E, L, M, N, SU
Cauliflower & hazelnut soup
Hazelnut cream, Borage flowers | CE, F, M, N, SU
Heritage beetroot tart
Crispy puff pastry, Dorstone goat cheese, pickled beets | C, L, M, SU
Cornish hand dived scallops | £12.5 supplement
Caramelised salsify, foie gras sauce, apple & marigold salad | F, M, MO, SU

Mains

please select one of the below

Smoked aubergine | v
Apple puree, spiced cream, black truffle | SU
Poached Cornish Skate wing
Watercress, caper & white wine sauce | F, M, SU
Roasted lamb saddle
Onion puree, smoked ham, reform sauce | E, M, MU, SU
Hereford 28day dry-aged beef fillet | £15 supplement
Braised hispi cabbage, black truffle and charred Jimmy Nardello peppers | F, M, SU

Desserts

please select one of the below

Ambrosial pie | v | a forgotten British dish*
Autumn fruit jam, gooseberry jam, coconut ice cream | E, L, M, N
Lincolnshire poacher cheese
Pear, walnuts | C, L, M, N
Chocolate & toffee tart | £7.5 supplement
Single malt Balvenie ice-cream, caramel | C, E, L, M, SU

Sunset Menu

All dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All prices include VAT
at the current rate. A 12.5% discretionary service charge will be added to the final bill. All items subject to availability. Despite efforts
to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens.
Our menus are sample menus and are subject to change.
v - vegetarian vg - vegan
Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin, P - peanuts,
M - milk, MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide

