The Winter Menu

Artichoke and celeriac velouté Goat’s cheese espuma, burnt butter
Chicken and carrot ballottine Crab dressing, shallot and chervil granola
Smoked salmon blini Sour cream, beetroot, caviar

Marinated foie gras Passion fruit, chorizo, brioche

Aged rolled ribeye Oxtail pudding, honey and black pepper parsnip
30hour belly of pork Cured tenderloin, rhubarb and grenadine

Loin of lamb Bubble and squeak, hickory onions, bordelaise
Farmed seabass Langoustine and mascarpone

Tarragon gnocchi Baby leeks, comté

Poached braeburn apple Gorgonzolaice cream, fig
Chocolate ‘slab’ Brazil nut brownie, ginger sorbet

Lemon Baked Alaska, tart, lemonade jelly

Restaurant 27’s cheese board Rosemary and rye crispbreads

Three course menu £40
Additional ‘27’ cheese board £8.50

Menu items subject to change without notice according to season and availability

Some items may contain nuts
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