
Seven Course 
Menu

Jerusalem artichoke velouté  
Toasted hazelnut, parsley oil

Sauteed scallop & tiger prawn 
Pink grapefruit emulsion, seaweed cracker

Champagne sorbet 
Crème de cassis

Slow roasted Beef loin eye 
Potato & beef cheek press, heritage carrot,  

truffled fine beans, Madeira jus

Poached plum & fig 
Spiced sabayon

Trio of desserts 
Nougatine parfait, cherry & chocolate delice,  

Rhubarb & berries

Yorkshire farmhouse cheese 
Water biscuits, celery, apple & sage jelly 
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