
Cuisine
Dining In

... just a taste

with gravadlax pâté, warm toast, Swedish
sweet mustard & dill sauce

marinaded in juniper berries, fresh thyme,
black pepper and olive oil, slow cooked and
served pink with potato and celeriac mash,

poached pear & cranberry sauce, juniper and
redcurrant gravy

 in a sweet hazelnut pastry, served with fresh
raspberries

with quail’s egg wrapped in Parma ham with
raspberry vinaigrette

roasted desiree and sweet red potatoes

served with vanilla infused Chantilly cream

Chopped mozzarella with anchovy, parsley
and tomato on crisp toast

Marinade of grilled aubergine, courgette &
peppers layered with balsamic thyme and

garlic
Skinned fresh figs with fresh sage and

balsamic, wrapped in Serrano ham

marinaded in spring onion, fresh ginger, lime,
coriander and oyster sauce

served with cracked new potatoes, fine green
beans drizzled with marinade jus

with wild berries

with Pak Choi

in bramley jelly and cider with potato and
celeriac mash and stir fried broccoli

with plum coulis



To share

Exotic Indulgent

Comforting

Aromatic

Lively

Different

Gamey
Wild

...for me
Eat Sizzling

Autumn

Tom Mercer

Photography: ‘Autum leaves’, ‘Wild Mushrooms’  & “Apples”
by Rhian Evans

marinaded in Chinese spices on a bed of
wild rocket and lambs lettuce

drizzled with a raspberry vinaigrette.

wrapped in Parma ham with wild mushroom,
tomato and aubergine purée & served with

Basque potatoes and sweet cabbage

with custard

with sour cream and a drizzle of pumpkin
seed oil

infused with Chinese spices, orange and
lemon with pot roasted provençal vegetables

& fruit with Austrian red cabbage

with a calvados custard

with asparagus tips and parmesan shavings

 on a bed of Puy lentils and spring onions
With purple sprouting broccoli, roasted red

peppers and vanilla sauce

served with chocolate-dipped figs and Grand
Marnier marinaded peaches

In a saffron and baby leek sauce on puff
pastry

with caramelised red onion & balsamic jus
accompanied by Provençal vegetables and

fruit

filled with raisin, pistachio and cinnamon
crème frâiche with vanilla custard or

cinnamon ice-cream


