Gusbourne, Blanc de Noirs, Kent, England, 2018

“To Start’

€3

Isle of Skye Langoustine, poached, kohlrabi, Tahitian Vanilla, lovage

Veal Sweetbread, pickled celeriac, yeast, sorrel

&3

Bread, vy House Farm butter

€3

Jerusalem Artichoke, Exmoor Caviar, hazelnut, maple syrup

€3

Cornbury Park Fallow Deer,
beetroot ‘Soubise’, pink pepper, rose, Tinta de Toro

Woolley Park Farm Goose, black
Winter Truffle, chestnuts, 20-year old Madeira

€3

The Olive Tree Christmas Pudding, clotted cream ice cream,
kumquat, brandy custard

Islands Chocolate, Cocoa Nib, Manni olive oil, Pedro Ximenez

B
‘To Finish’

Freshly brewed leaf tea or coffee



