
    

Menu 1Menu 1Menu 1Menu 1    

Canapés, olives, spiced nuts. 

~~~~~~~ 

A Tasting of Loch Duarte Salmon (smoked salmon skink, 

Gravlax, our smoked salmon, sushi roll) lemon dressing. 

~~~~~~~ 

Carpaccio of Local Venison, Raspberry dressing, fresh 

raspberries, cracked pepper, micro salad. 

~~~~~~~ 

Sharp Lemon sorbet fizzed with champagne 

~~~~~~~~ 

Fillet of Braxted Beef, Creamy Potato Gratin, morel and 

tarragon cream, buttered Asparagus, Paprika Fleuron. 

~~~~~~~~ 

Vanilla Bean Crème Brule, passion fruit syrup, Passion 

Fruit Sorbet. 

~~~~~~~~ 

Our Chocolate Truffles, lemon meringue pies, chocolate 

fondue. 

~~~~~~~~ 

 

 

 

 

 



    

Menu 2Menu 2Menu 2Menu 2    

Amuse Bouche and canapés 

~~~~~~ 

Seared Scallop Salad, pea shoot salad, gazpachio, tomato 

granite, garlic croutons. 

~~~~~~ 

Our smoked Gressingham Duck scented with Anis, 

cinnamon and mirrin, wasabi, pickled vegetable salad, 

sesame seed tuille. 

~~~~~~ 

Champagne Water Ice with crushed raspberries. 

~~~~~~ 

Mignon of Braxted Beef mignonette pepper and thyme rub 

Fondant potato, Parsley and horseradish mash, 

caramelised shallots, watercress salad. 

~~~~~~ 

Gratin of red berries, Blackcurrant Sorbet, sugar cage 

toasted almonds. 

~~~~~~ 

Our Chocolate Truffles, shortbread, biscotti. 

 

 

 

 

 



 

Menu 3Menu 3Menu 3Menu 3    

Amuse bouche 

~~~~~~ 

Tartare of home cured Halibut and Salmon, chive crème 

fraiche, sevruga caviar, citrus oil. 

~~~~~~ 

Our Hickory Smoked Goose Breast, mulled poached pear, 

red wine and orange syrup, tender shoot salad 

~~~~~~ 

Chablis Granite with lemon 

~~~~~~ 

Fillet of Braxted Beef, Beef Tea with horseradish, Braised 

Saffron Potato, Roasted celeriac, thyme and merlot jus, 

parsnip crisps. 

~~~~~~ 

Chocolate Assiette 

~~~~~~ 

Our chocolate brownies with bitter mocha dip truffles 

and dipped cape gooseberries.  


