(sample menu, dishes may change
according to the season and availability)

A LA CARTE

3 COURSES
79

ORKNEY SCALLOP RAVIOLO
curry beurre blanc, avruga caviar

POACHED CORNISH COD
broccoli hariyali, mushroom pepper sauce

BBQ DELICA PUMPKIN
aigre-doux onions, whipped stilton
winter truffle

CORNISH DAY BOAT FISH
grilled octopus, red pepper rasam,
black rice, parsley

CORNBURY PARK VENISON LOIN
parsnips, blue cheese, haunch keema,

CREEDY CARVER CHICKEN BREAST
sweetcorn, goat’s curd, cashew pesto

PRITHVIMISU
Manjari chocolate, Kahlua
mascarpone ice cream

MOUNEYRAC PEAR TARTE TATIN

cinnamon anglaise, ginger beer ice-cream

SELECTION OF THREE CHEESES
crackers, chutney & grapes

Please let your server know of any allergens

or dietary requirements

SELECTION OF SNACKS

PARMESAN SABLE
panch puran, whipped polenta, tamarind

BBQ SEEKH KEBAB
dry-aged beef, curry leaf, shallot

STEAMED BUN
Cornish crab, mango chutney, onion seeds

15gr OSCIETRA CAVIAR
sour cream, soft herb tartlettes
35 supp.



