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sTo start




	Crab Cornish
dashi / sea herbs
N25 Kaluga caviar




[bookmark: _Hlk136623872][bookmark: _Hlk88047355]Smoked eel
apple / turnip
Riesling










	             Veal sweetbread
  miso / coleslaw
sauce Robert


	





Main Course





Turbot aged/steamed
cep / caviar
Champagne



[bookmark: _Hlk193916079]Pigeon Anjou 
pear / mooli 
jus épices

Conclusion
‘Pelargonium’
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Piece of Beef
chou farci / cucumber
sauce Perigord

		

	


	Desserts





[bookmark: _Hlk88138714][bookmark: _Hlk116564436][bookmark: _Hlk131158330][bookmark: _Hlk131158331]White Chocolate
yuzu / pine / szechuan


Mushroom / leek tart
black truffle
£35


Rhubarb
milk / hibiscus
Banbury Cake
Baron Bigod
£15
Extend Your Menu




Cheese


Three course Dinner - £145

Blackberry
vanilla
Manni olive oil
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