
S A M P L E  E A S T E R  M E N US A M P L E  E A S T E R  M E N U 

£95pp (including welcome cocktail) 

W E L C O M E  C O C K TA I LW E L C O M E  C O C K TA I L
Chairmans Spiced Rum, ginger, yuzu and hazelnut

S N A C K SS N A C K S
Chicken skewers, coleslaw, tamarind

Fried oyster and caviar

S TA R T E R SS TA R T E R S
Prawn ceviche, avocado, pickle chili, green mango salsa

Veal carpaccio, pickled baby vegetables, ‘Vitello Tonnato’ dressing
Slow cooked Hen’s egg, artichoke veloute, truffled toast

M A I N SM A I N S
Pan seared sea bass, smoke oyster emulsion, fennel and saffron sauce

Roast rabbit loin, confit leg, morels, asparagus, truffle cream sauce
Saffron risotto, wild garlic, peas, cauliflower, crumbled cheese

D E S S E R T SD E S S E R T S
Choux bun, rhubarb and apple, pistachio crémeux

Brown butter shortbread, pomegranate, raspberry, white chocolate
Chocolate carrot, dark chocolate mousse, salted carrot, salted milk ice-cream

Blue cheese ice cream, pickled grapes, milk foam, pear and walnut cake (supplement £5)

P E T I T  F O U RP E T I T  F O U R
Candied sorrel, sea buckthorn

A discretionary service charge of 13.5% will be added to your bill. All prices include VAT. Food allergies and intolerances: please speak to a 
member of staff about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. Please note 
game may contain shot and fish may contain bones. M A N A G E D  B Y  R H C .


