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Three courses with a glass of red wine, Rioja from Ramoén Bilbao £30.00
STARTERS

Celeriac v
velouté, Cognac, sourdough croutons, chive oil
Beetroot salad ve
heritage beets, kale, apple & quinoa salad
Salmon
rillette, fennel, citrus salad & sourdough
Game
pork, duck & pistachio terrine, chanterelle, pastry crust

MAINS

Risotto vG

Jerusalem artichoke, saffron arborio rice
Sea Bream

spiced carrot puree, calva nero cabbage

Duck
confit leg, braised endive, orange & duck jus
200gr Beef rump
green beans, Café de Paris butter

DESSERTS

Chocolate floating island
dulce de leche, macadamia nuts
Rhubarb ve
poached in pomegranate, vanilla sponge
Custard
tart, nutmeg, salted caramel ice cream
Selection 3 cheeses (£5 supplement)
figs & fennel chutney, homemade crackers

Evening!-Standard ‘RAMON BILBAO

VG- suitable for vegan requirements, V- suitable for vegetarian requirements
Please inform your waiter of any allergy or dietary requirements when making your order.
Prices include VAT at 20%.12.5% discretionary service charge will be added to your bill.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese,
may increase your risk of foodborne illness



