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Grilled Alaskan King Crab

Carrots & orange, miso, vanilla
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SW Autumn Pate En Croute
Foie gras, white port, smoked eel
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Leeks and Lobster Terrine
Maine lobster, daikon, dashi cream
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SW Signature Burger

Wagyu beef, comté cheese, foie gras
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Mediterranean Red Prawns

Beetroot, pine nut crumble, Kristal caviar
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Rhug Estate Venison

Jerusalem artichokes, pear, Cumberland sauce

ZER 600
EBE - ATE QYA

Bone in Turbot

Fennel, caviar, beurre blanc
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Apple Wood Smoked Rangers

Valley Chateaubriand

Heirloom sweet potatoes, chestnuts, royale sauce
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