
OCTOBER MENU

Tasting menu £110

ARRIVALS

Venison croustade, beetroot, juniper
Crispy potato, smoked cod’s roe, Kings Oscietra caviar 
Chestnut mushroom, parmesan sable, pickled girolle 

ROASTED VENISON BROTH
Turnip, toasted barley

SHOKUPAN
Truffled butter

POACHED ORKNEY SCALLOP
Pickled horseradish tapioca, dill, mussel cream

CELERIAC RICE 
Black truffle, braised celery, hafod

CORNISH COD
Chicken and whey sauce, maitake

BRECON VENISON
Salsify cream, roscoff onion, elderberries

PRESERVED PLUM
Almond custard, stem ginger 

AMEDEI CHOCOLATE 
Caramelia, malt, sea salt, vanilla


