A Yoste of Fortrfoons

£70 PER PERSON
ADD A GLASS OF ENGLISH SPARKLING FOR f12.5 PER PERSON

AUTUMN MENU
SELECTION OF BREAD & KITCHEN BITES

ARTICHOKE VELOUTE

coffee syrup, roasted hazelnut, artichoke crips
recommended wine: 46. ‘Les Papillons bleus’ Cotes de Provence Rose, France - £9.5

BASIL CRUSTED COD

chorizo & butter bean chowder, pimentén butter sauce
recommended wine: 19. Cave de Lugny, Macon—Chardonnay, France - £7.5

SALT AGED DUO OF BEEF

mushroom ketchup, smoked mash, beef fat carrot
recommended wine: 35. Ghost in the Machine, Malbec, South Africa - £9.25

CHAI ICE CREAM
spiced pear, caramelised puff pastry

STICKY TOFFEE SOUFELE

salted caramel sauce, clotted cream ice cream (allow 20 mins)

recommended wine: 48. Castelnau De Suduirant, France - £9.5

BRITISH CHEESEBOARD

L8 supplement per person
recommended wine: 49. Taylors LBV Port - £8.5

‘WE HAVE TAKEN STEPS TO CONTROL THE UNINTENDED PRESENCE OF ALLERGENIC INGREDIENTS IN OUR
FOOD & KITCHEN, BUT WE CANNOT FULLY GUARANTEE IT. A 10% OPTIONAL SERVICE CHARGE IS ADDED TO
YOUR BILL. THIS IS GIVEN ENTIRELY TO FOOD, BAR, KITCHEN & PORTER TEAMS. IF YOU’D LIKE TO OPT OUT

JUST LET US KNOW.



