THE STABLE

QUERCUS MENU

STARTERS

PRESSED CONFIT DUCK TERRINE
SPICED PLUM CHUTNEY - TOASTED BRIOCHE AND WINTER LEAVES
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SMOKED JERUSALEM ARTICHOKE VELOUTE
CRISPY SAGE - TRUFFLE OIL - CROUTON

BEETROOT-CURED SCOTTISH SALMON
HORSERADISH CREME FRAICHE - PICKLED HERITAGE BEETROOT - DILL OIL - RYE CRISP

MAINS

ROAST COTSWOLD DUCK BREAST
CONFIT DUCK BONBON - FONDANT POTATO - BRAISED RED CABBAGE - BLACKBERRY JUS

ROASTED MONKFISH
CHAMPAGNE BEURRE BLANC - SAMPHIRE
SMOKED CELERIAC PUREE - POTATO PAVE - TROUT ROE

SMOKED DELICA SQUASH PITHIVIER
TUNWORTH - CELERIAC PUREE - CAVOLO NERO - PICKLED GIROLLES - SAGE BEURRE NOISETTE

DESSERT

SPICED CLEMENTINE & ALMOND PARFAIT
CLEMENTINE GEL - CANDIED ALMOND - BURNT ORANGE OIL

DATE AND STOUT STICKY TOFFEE PUDDING
BANANA & TONKA BEAN CREAM - SMOKED CARAMEL SAUCE - PECAN PRALINE

70% VALRHONA CHOCOLATE CREMEUX
BLACK CHERRY - COCOA NIB - TONKA BEAN ICE CREAM

3 COURSE SET MENU £65 PER PERSON
Please let us know of any dietary requirements when submitted your pre order

A12.5% discretionary service charge is added to the bill

A non refundable deposit of £20 per peron is required to confirm your booking
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