The Feathers Restaurant
Tasting Menu

Bouché
< O

Diver Scallops
Cauliflower Textures, Raisins and Sherry

P

Sweetbreads
Poivarde Artichoke, Chanterelles, Eucalyptus Essence
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Goats Cheese & Potato Terrine
Young Leeks, Périgord Truffle, Sorrel Leaves

I o

Kelmscott Pork
Cheek, Trotter and Belly, Apple, Sage, Sweet Potato and Soy

< v
Selection of British and French Cheese
Supplied by Premier Cheese
(Supplement of Five Pounds)
< v
Pre Dessert

L o

Apples and Blackberries
Apple Mousse and Blackberry Jelly, Caramel Brulee, Blackberry Parfait,
Apple Pie Marshmallow and Warm Blackberries

Fifty Five Pounds per Person
< oo

Coffee & Petit Fours
(Four Pounds and Fifty Pence)

This menu is designed for the whole table and cannot be ordered individually
Last orders are at 9pm



