LAST

CONTEMPORARY FINE DINING

Festive 7 course Taster Menu £85 pp

(must be ordered by the whole table)

Canapes
Cured Salmon Belly Tartlet
Pulled Chicken Leg Croquette
Shokupan Bread with whipped and flavoured butter
Amuse Bouche
Parsnip Velouté, Sage Crisp
To start
Mushroom Parfait, Pickled Walnut Ketchup, Toasted Walnut Crumble, Crostini
Fish
Pan Seared Cornish Turbot, Spiced Aubergine Chutney, Roasted Cauliflower,
Vadouvan Cauliflower Puree
Main
Hevingham Beef Fillet Rossini, Chicken Liver Parfait, Truffled Bordelaise Jus,
Roasted Swede Puree, Potato Fondant
Pre dessert
Cherry Sorbet, Alimond Snow
Dessert

Choux au Craquelin, 72% Dark Chocolate Mousse, Cointreau Chantilly, Orange Gel, Candied Peel
Please inform the front of house team of any food and dietary requirements.

A discretionary service charge of 10% will be added to the bill.




