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Head Chef,  Scott  Paton

Cheese
(minimum 2 people £16pp) 

F O U R  C O U R S E S
£120 p p

 (supplement £10)

Caviar,  Lobster,  Consommé
(minimum 2 people £50pp)

CHICKEN LIVER 
px, 

br ioche

DUCK
terr ine,
apricot

TOMATO
saffron,

anise 

SCALLOP
citrus,

green chi l l i

CRAB 
curry, 
mango

TURBOT
clams,
vani l la

CARROT
chamomile,

mustard

SQUAB
blackcurrant ,

beetroot

HIGHLAND WAGYU
summer beans,

truff le

LAMB
merguez,

date

SOLE
langoust ine,

sorrel

ROSCOFF ONION
kohlrabi ,

sage

CHOCOLATE
miso,

sesame

RASPBERRY
peach,
vani l la

DUCK EGG
cherry, 

pistachio 

COCONUT
mango,

yuzu
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