
Chef's Tasting Menu

TRUFFLE & SMOKED PARMESAN GOUGÉRES 
 With Chilled Tomato Consommé

THE ORSETT PIC NIC
Croque Monsieur & Scotch Quail Egg with Celeriac Remoulade

 
TUNA TARTARE (GF)

With Wasabi, Avocado & Sesame Mayo accompanied by Compressed Watermelon

PARSLEY ROAST LAMB LOIN
With Broad Beans, Heritage Tomato & Baby Onions

PASSIONFRUIT SORBET (GF)(VE)

“BLACK FOREST 99"
With Whippy Ice Cream, Fresh Cherries & Oreo Crumb

 

COFFEE & PETIT FOURS

Served by table only; not available for individual guests. 

DIETARY INFORMATION
Vegetarian (V) | Vegetarian Alternative Available (VA)| Vegan (VE) | Vegan Alternative Available (VEA) 

Gluten Free (GF) | Gluten Free Alternative Available (GFA) | Dairy Free (DF) | Dairy Free Alternative Available (DFA)

Should you have allergies or food intolerances, please speak to the restaurant team prior to placing your order. 
Allergens are present in our kitchens, so we cannot guarantee dishes are 100% allergen free.
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ASPARAGUS & CHEESE SAMOSA
With Chilled Tomato Consommé

SUNDRIED TOMATO ARANCINI (V)(GF)
With Vegan Feta, Heritage Tomato, Pickled Shallot, Black Olive & Wild Garlic

WATERMELON TUNA TARTARE (VE)(GF)
With Wasabi, Avocado, Pickled Tomato & Stem Ginger Gel

ROASTED GNOCCHI (VE)
With Peas, Broad Beans, Baby Turnips, Heritage Tomatoes & Pickled Shallots

PASSIONFRUIT SORBET (VE)(GF)

“BLACK FOREST 99” (VE)
With Fresh Cherries & Dark Chocolate Flake

COFFEE & PETIT FOURS

Vegan Tasting Menu

DIETARY INFORMATION
Vegetarian (V) | Vegetarian Alternative Available (VA)| Vegan (VE) | Vegan Alternative Available (VEA) 

Gluten Free (GF) | Gluten Free Alternative Available (GFA) | Dairy Free (DF) | Dairy Free Alternative Available (DFA)

Should you have allergies or food intolerances, please speak to the restaurant team prior to placing your order. 
Allergens are present in our kitchens, so we cannot guarantee dishes are 100% allergen free.

Served by table only; not available for individual guests. 
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