(sample menu, dishes may change
according to the season and availability)
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ORKNEY SCALLOP RAVIOLO
curry beurre blanc, avruga caviar =0 PRITHM S h
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POACHED CORNISH COD A i
broccoli hariyali, mushroom pepper sauce b =
I
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BBQ DELICA PUMPKIN 0 \ |0 I]D
aigre-doux onions, whipped stilton ” U U
w Il
winter truffle =
SELECTION OF SNACKS
CORNISH DAY BOAT FISH
grilled octopus, red pepper rasam,
black rice, parsley BEEF YAKHNI CONSOMME
WILTSHIRE BEEF FILLET GUJARATI DUMPLING
. : tamarind chutney, black truffle
tandoori carrot, star anise, ox-cheek pao
BOMBAY FRIED CHICKEN

COTSWOLD WHITE CHICKEN BREAST

tandoori beetroot, sheep’s curd, pinenut praline Kashmiri chili glaze, trout caviar

TUNA TARTARE
gram flour pappadum, mango chutney
PRITHVIMISU
Manjari chocolate, Kahlua, 15gr OSCIETRA CAVIAR
mascarpone 1ce cream sour creamn, soft herb tartlettes
35 supp.

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



