Evening Tasting Menu
SAMPLE

Baker Tom’s bread baked daily and the best Puglian green olives

Dressed Zucca Farm beets and salmoriglio
Smoked mackerel, capers, Amalfi lemon and salsa rafano

Italian clementines, mozzarella di bufala, Buttervilla’s funky leaves
and aged balsamic

Or

Insalata di melagrana e fagiano (pan roasted wild pheasant breast
with beautifully dressed candy beets, treviso and pomegranate salsa)

Chestnut tortellini of Grampound duck and treviso with smashed
chestnuts, cherry and balsamic butter sauce

Or

Aged carnaroli risotto Milanese with slow cooked Buttervilla Jerusalem
artichokes, thyme and Dorstone goats cheese

Seared hand dived Cornish scallops with a winter salad of scorsa,
Italian oranges, wild sorrel, crispy speck and toasted hazelnuts

Or

Pan fried fillet of John Dory, Charlotte potatoes, mussels and rainbow
chard in a crab brodo with bottarga di muggine

Or

Gnocchi rotolo of celeriac, wild garlic and buffalo ricotta with sugo di
pomodoro

Or

Pot roasted balsamic Primrose Herd pork with a borlotti bean, cavolo
nero and artichoke stew and good Tuscan oil

Amedei ‘No 9’ chocolate caprese, chocolate sauce and Ricky’s mint
chocolate chip ice cream

Or

Baked yoghurt cheesecake, wild cranberry compote and almond
brittle

Or

Formaggi: Montgomery’s Extra Mature, Bath Blue, Goldilocks and
White Lake, truffled honey and carta di musica

Origin’s amazing in season espresso blend coffee, roasted in Cornwall and a mouthful of Amedei chocolate indulgence

Tasting Menu at £55 per person

If you suffer from a food allergy
please ask our staff for advice about what dishes contain



