Premium Dinner Menu
Autumn/Winter

Starters
Jerusalem Artichoke Velouté
Truffle butter | Freshly made brioche

Sticky Lamb Rib Kebab
Homemade flatbread | Mint garlic yoghurt | Pickles

Hand Dived Orkney Scallops
Roasted cauliflower purée | Black truffle

Mains
Beef Short Rib ‘Bourguignon’
Dauphinoise potato | Hen of the woods mushrooms | Sprouting broccoli

Salt-Aged Yorkshire Duck Breast
Confit leg | Pearl barley & Jerusalem artichoke risotto | Black truffle | Artichoke crisps

Seared Halibut Loin
Noilly Prat velouté | Carrot & swede écrase | Sea vegetables

Desserts
Spiced Caramelised Pear Mille-Feuille
Dulce de Leche mousse | Cocoa nib crumb | Cinnamon sugar

Apple Tarte Tatin
Calvados Creme Normande

Prune & Armagnac Parfait
Hotham Hall Estate honey biscuits



