skein

sk-ay-n

Picanté Gordal Olives VG GF
Bread & Butter v
Tempura QOyster GF

starters

Crab Rarebit, Chive Brioche, Pickled Walnut
Celeriac & Truffle Velouté, Onion Loaf VG GFo
Blood Orange Scallops, Scallop Roe Cracker, Champagne Sauce GF

Wild Boar Paté, Beetroot Crisp, Mirabelle Plum Gel

Wild Mushroom Tortelloni, Coffee & Sep Consumé, Thyme Emulsion v
mains

Venison, Potato Fondant, Blackcurrant & Bone Marrow Jus GF

Duck Breast, Sauce Robert, Dauphinoise, Baby Chantennay GF

Cod, Parsnip Rosti, Chive Beurre Blanc, Caviar (+£6) GF

Spiniach & Ricotta Cannelloni, Beurre Rouge, Piperade Vv

Tamarind Aubergine, White Bean Pureé, Celeriac Fondant VG GF

Beef Wellington, Pomme Pureé, Glacier Carrots, Bordelaise Pre-order only
desserts

Chambord Baba, Mulled Wine Syrup, Winter Berries v

Chocolate Soufflé, Orange Supreme, Hazlenut Brittle v

Mango & Passionfruit Parfait, Hibiscus Gel, Coconut Cream v

Trio of Cheese, Crackers, Plum Bread, Quince Jam Vv GFo

Please inform your server of any allergies before ordering.

december



