
Scallops Three Ways Sea Level to Coastal Rise
Bright citrus ceviche, miso-glazed with pickled cucumber, salt-baked 

with courgette and carrot ribbons, verbena cream

Seaweed & Wasabi Soufflé Cloud Line
A light seaweed and wasabi soufflé with a fragrant coconut and coriander broth

Summit Herb Snow Snow Line

Herb snow with ewe’s milk infused with  pine, juniper and lemon thyme

Hay-Smoked Hogget High Pasture Descent
Thistle leaf purée, beetroot fondant, pickled hogget bon bon, creamed kale, walnut gel, jus

Comté & Lingonberries Forest Edge Plateau
Comté with bright lingonberries

Blue Mountain Coffee Panna Cotta Mountain Lodge Descent
Coffee panna cotta with honeycomb

Petit Four — Juniper Truffle Valley Floor
A juniper-scented dark chocolate truffle

Thursday 19 March · 7pm · £95

+ wine pairing · £40 (6 Wines) £40

Altitude Menu


