
S T A R T E R S
Winter Burrata & Warm Poached White Peach Salad  

Toasted Almonds, Basil Oil, White Balsamic Dressing and Edible Flowers V GF

Pan Fried Orkney Scallops  
Roasted Cauliflower Puree, White Truffle Oil, Crispy Capers GF

Smoked Chicken Rillettes 
White Grapes, Sauternes Jelly & Rock Salt Brioche Crostini GFO

Dorset White Crab & Avocado Tian   
Lime Crème Fraiche, White Radish Ribbons & Herb Oil GF

M A I N  C O U R S E
Roasted Monkfish Medallions 

with Champagne Cream, Asparagus, Winter Leeks & Herb Gnocchi

Apricot-Stuffed Porchetta  
White Wine Jus, Celeriac Purée & Roasted Winter Vegetables GF

White Pepper–Crusted Fillet Steak 
Potato Fondant, White Onion Purée & Champagne Shallot Jus GF

Woodland & Wild Mushroom Tart 
Garlic & Herb Roasted Baby Potatoes, Charred Tender Stem Broccoli,  

Lemon Oil & Parmesan Snow V

D E S S E R T S
Coconut & White Chocolate Torte 

Passion Fruit Coulis & Mango Pearls 

Elderflower and White Peach Pavlova GF

Winter Berry & Vanilla Mascarpone Millefeuille

Winter Cheese Board 
Fudges Biscuits, White Grapes & Candied Walnuts GFO


