
Hot smoked salmon   GF, DF
kimchi, mussel & lime leaf emulsion, crispy seaweed, coriander

~

Dartmoor lamb rump   GF, DF
crispy belly, spiced kofta, baba ganoush, butternut squash, 

salsa verde, nasturtium
~

Warm apple fruit loaf   GF, DF
Sharpham Cremet, pickled celery, walnut, Tamar Valley honey

~

The Bedford Jaffa Cake  GF

~

Tea or Coffee & petits fours   GF, DF

A perfectly matched wine will be served with each course

 Allergies and intolerances: Food items may contain allergens. 
If you have a food allergy or intolerance, please let us know in advance. 

Please be aware that we are unable to 100% guarantee 
the absence of allergens in any dish.

Wine Tasting Dinner
Wednesday 23rd December 
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