SET THREE COURSE DINNER

£88.00 per person, for the whole table
Available Wednesday and Thursday evenings

Starters
Harissa Marinated Argentinian Prawns, Coconut
Yogurt, Finger Lime and Coriander
Venison Sausage, Pear Purée, Sloe Gin Infused
Blackberries, Chicory and Beauvale Cheese
Mains
Day Boat Fish, Potato, Charred Leeks and Exmoor
Caviar with Scottish Mussels and Beurre Blanc
Roast Packington Chicken, Cep Purée, Hispi Cabbage,
Crisp Contfit Leg and a Jerusalem Artichoke Velouté
Desserts
White Chocolate and Cardamom Custard Tart,
Roast Plum Ice Cream

Selection of Three Cheeses, Celery and Apple,
Fig & Date Chutney, Cheese Shortbread



