£45 PER PERSON

To Start

Tempura Cumbrae Oyster
Pickled Cucumber & Red Chilli
Or

Vichyssoise

To Follow

Prawn Mousse
Wrapped in Smoked Salmon, Horseradish Cream & Dill
Or

Cauliflower Veloute,
Crispy Goats Cheese & Hazelnut Dressing

Main Course

Braised Pork Shoulder

Braised Puy Lentils, Black Pudding, Celeriac Puree
& ‘Lost Orchard’ Cider Sauce

Or

Parsnip Risotto
Honey Glazed Parsnips & Curry Oil

Cheese

Blue Murder Cheese
Beetroot and Elderberry Chutney & Rye Bread Toasts

Dessert

Dark Chocolate Marquise
Blood Orange Sorbet & Blood Orange Curd

To Finish
Your choice of Tea/ Coffee served with White Chocolate and Miso Fudge

Please inform staff of any dietary requirements you have and we will happily guide you through the menu!
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