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Wednesday 11™ April, 2018

Chantilly of Oyster
Tartare of Scallop and Frozen English Wasabi
2016 Cortezada, Adega Algueira, Ribeira Sacra, Spain
White Beetroot
Baked in Clay, Caviar Salt and Smoked Eel
2015 Fié Giiis, Domaine de [ Aujardiere, Loire Valley, France
Warm Pheasant's Egg

Arbois, New Season’s Morels, Dried Ham and Wild Garlic
2014 Savigny Les Beaune, Aux Clous Ter Cru, Lebreur, Burgunay, France
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Cornish Cod
Caramelised in Richmond Park Honey and Turnip
2016 Aristargos, Chenin Blanc/Viggnier/Roussanne, Sadle, Swartiand, South Africa

Hen of the Woods

Potato Emulsion and Rosemary
2010 Chambolle Musigny, Frangois Bertheau, Burgunay, France

Berkshire Muntjac
Smoked Bone Marrow, Rhubarb, Red Leaves and Vegetables
2015 Chinon, Les Grezeaux, Domaine Bernard Baudaly, Loire Valley
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Passionfruit Curd
Sauternes and Olive Oil
Brown Sugar Tart

Stem Ginger ice Cream
2010 Vinsanto, 4 Years, Estate Argyros, Santorinj, Greece



