
CHEF
Chris

the menu

Canapes: 

Foie Gras Waffle OR Scallop Crostini

Chicken Skin | Whipped Roe (GF) OR Salmon skin | 
Whipped Roe

Full Course Meal

Cured Trout Belly | Curd | Succulents | Squash (GF)

Porridge of Grains | Soft Herbs | Mussel Tea (GF)

Berkshire Pork | Heirloom Bean | Okra (GF)
OR

Smoked Mackerel | Heirloom Bean | Okra

Saffron Pappardelle | Mussels | Celeriac   

Blackberry Mille Feuille (VEG)

** V - vegetarian, VEG - vegan, GF - gluten free, DF - dairy free


