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Afternoon tea
“Yorkshire pudding choux, Golden Oscietra caviar”
Lobster Gunkan

Cheese & onion croustade, Périgord truffle

Isle of White tomatoes dressed in Picualia olive oil, Seirass cheese,
sourdough, Lobster, Charentais melon and sherry sorbet, Iberico Ham

Roasted Orkney scallop, Smoked leeks & razor clam
Dry aged Kinmedai, Preserved lemon, Bouillabaisse

65-day aged beef fillet, Duck liver, Kohlrabi roasted in beef fat,

parsnip cream, Australian Périgord Truffles
Golden nut
Yorkshire yoghurt ice cream, pear & vanilla, sorel
Italian flat peach, raspberry, white chocolate cream, meringue

Petit fours



