
Three Course Menu 2019
A/W



Starters
Beetroot tart tatin, whipped goat`s curd, 

walnuts and watercress

  

  Citrus cured sea trout, crispy capers, celeriac slaw, burnt

apple puree, sorrel

    

  Smoked Gressingham duck, beetroot carpaccio, burnt

orange, bitter leaves

    

  Smoked mackerel rillette, salmon caviar, dill oil, cucumber

and crème fraiche, dark rye shards

  

  Richmond`s double baked gruyere soufflé, wild mushroom

and maple roasted pumpkin   

 

  

 



More Starters

Cured salmon, beets, treacle yoghurt, toasted rye bread

 

Roasted pear and burrata salad, walnuts, radicchio,

 mustard dressing, brioche croutons

 

Classic steak tartare, white onion puree, focaccia croute

 

 

Black pepper tuna carpaccio, tomato chutney, artichoke, 

tuna emulsion, parsley oil

 

Game terrine, Cumberland sauce, sourdough crisp, dressed

frisse salad

 

 



Mains
Truffle chicken ballotine, mushroom cream, anna potatoes, carrot and

chestnut stuffed savoy cabbage

 

  Sea bream, crushed new potatoes, salsify, 

parsley and garlic persillade, lemon beurre blanc

 

  Duo of lamb roasted rump, spiced shoulder and bulgur wheat boudin,

celeriac fondant, pumpkin puree jus

 

  Cod, crispy pancetta, chestnut puree, sage butter, crispy sage, 

anna potato

 

  Fillet of beef, jerusalem artichoke puree, buttered baby vegetables,

creamed potato,  onion powder

 

  Pan fried black bream, creamed leeks with Pernod sauce, scorched

leeks, tater tots

 



More Mains
Roast fillet of venison, pickled blackberries, hazelnut and cocoa

nib crumble, swede and potato clapshot

 

  Glazed duck breast, confit duck bonbon, roasted hispi

cabbage, cherry jus, smoked barley

 

  Roast fillet of sea bass, lobster bisque, roasted fennel, crayfish,

basil mash, kale

 

  Richmond`s beef Bourguignon

 

  Braised cheek, confit onions, crispy bacon, colcannon potato,

poached carrot, wilted spinach

  

  Trout, cauliflower puree, courgette ribbons, 

caviar beurre blanc, Swiss chard



Vegetarian Mains

Wild mushroom, cannelloni, Autumn squash, sage cream, toasted

pumpkin seeds, dressed bitter salad

 

  Pumpkin gnocchi, roasted pumpkin, ricotta, crispy sage, brown butter

 

  Sweet potato, spinach and feta wellington, spiced aubergine puree,

green beans, tomato passata

 

  Roasted cauliflower, carrot and anise puree, spiced cauliflower, 

pine nut and sultana croquant, tender stem broccoli

 



Desserts
 

Richmond`s orange crème brulee, chocolate and lavender

shortbread, orange gel

 

  Fig and muscovado tart tatin, vanilla chantilly, 

hazelnuts and custard

 

  Vanilla cheesecake, honeycomb, caramelized banana, 

toffee sauce

 

  Sticky toffee pudding, date and orange puree, crème fraiche,

caramelized orange

 

  Poached pear, amaretto soaked sponge, mascarpone, 

toasted almonds and pistachio



More Desserts
Dark chocolate pave, caramel, Maldon salt, mocha jus, chocolate soil

 

  Vanilla panna cotta, poached winter fruits

 

  Belgian chocolate brownie, clothed cream, chocolate sauce, 

freeze dried raspberries

 

Vanilla custard bavarois, apple and blackberry compote, 

muscovado crumble, burnt apple puree

  

  Selection of English cheeses, celery, grapes, 

red onion chutney, crackers

 

 

 


