Rhubarb

Sct L.unch Menu

With Chef''s C()mplimcnls

Truffled Pudding
Walnut Ketchup, Winter Truffle
Breads
Sourdough, Tomato & Basil, Caramelised Onion

Chicken Liver Parfait, Marmite Butter

Beef Tea

Beef Consommé, Braised Oxtail, Winter Vegetables

Barbecued Jerusalem Artichoke (V)
Mustard Hollandaise, Thyme Jelly, Chive Oil

Beetroot Cured Salmon

Exmoor Caviar, Whittaker’s Gin and Créme Fraiche Sorbet, Compressed Cucumber

Herb Fed Chicken Breast

BBQ Leeks, Pea and Mint Mayonnaise, Black Garlic, Riesling Cream

Twice Baked Rhuby Crumble Cheese Soufflé (V)
Spinach Velouté, Winter Truffle

Skrei Cod Loin

Trout Caviar, Nasturtium, Samphire, Champagne Velouté

Dry-Aged Ribeye (15 supplement)
Triple Cooked Chips, Peppercorn Sauce

Rhubarb and Custard
Rhubarb Sorbet, Rapeseed Oil Sponge, Vanilla and White Chocolate Créme Patissiére

Warm Dark Chocolate Tart

Sourdough French Toast, Artichoke Ice Cream

Frozen Passion Fruit Créme Briilée

Passion Fruit Tuile, Raspberry Coulis

3 Courses 29 pPp



