Chef’s Experience Menu
Brixham crab Waldorf salad

Scallop

Smoked avocado, Japanese radish, sunflower seeds

skekosk

Ham, egg & chips

Jamon Iberico de Bellota, Wigmore, black truffle

sk

Flank tartare
Nasturtium, Marmite, radish

sk

Cornish Brill
White asparagus, keta, Jersey Royals

skeksk

Sladesdown Farm Duck
Delica squash, pumpkin seed dukka, 5 spices

Heksk

Optional selection of cheese (supplement 11.5)

skeksk

Cultured Jersey yoghurt
Berry, Verjus, Sorrel

Heksk

Rhubarb
Ginger, Marigold, Sesame

skekesk
Petit Fours

110

Wines to accompany the menu are available, please ask our sommelier

Discretionary service charge of 12.5% will be added to your bill
Please ask a member of management for further information
on ingredients in our food which contain allergens



