Rosette Experience
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Starters
Pan Seared Tuna
Coated in wasabi and seaweed crumb, butternut squash sauce, herb emulsion, butternut puree, wild garlic oil, dressed leaves and a dipping sauce
Tomato and Mozzarella Salad
Marinated cherry tomato’s, lovage pesto, balsamic pearls, spiced gazpacho, tomato oil, micro nasturtium leaves and violas
Pate en croute
Topped with beefjus, leek emulsion, burnt onion puree, potato puff, pickled onion cornichons, compressed apples
Spicy Cauliflower Tacos

Avocado puree, coriander yoghurt, pickled red cabbage, fresh sliced green chilli, siracha mayo
Mains

Pan-Roasted Halibut

Cauliflower puree, curried cauliflower, courgette flower filled with a rich scallop mousse, crayfish, salmon keta and caviar champagne sauce, Cromer crab
cakes, saffron emulsion and red amaranth

Norfolk Chicken Supreme

With a chicken pancetta and leek sausage, creamed leeks, chestnut mushroom duxelles, baby leek, borlotti beans, chicken sauce, rosti topped with
mushroom puree, chicken and celeriac puree, and parmesan microgreens

Beef Two Ways

Pan seared beef fillet, baby heritage carrots, celeriac remoulade, spiced carrot puree, roasted Roscoff onion topped with sheep yoghurt, caper and beef
jus, beef fat fondant, topped with our homemade savoury custard seared beef fillet, chive emulsion, pickled shallot and micro herbs

Confit Courgette

Broad beans, cherries, pickled kohlrabi, chilli mixed nuts, compressed pickle courgette, courgette bhaji, herb emulsion, topped with lollo rosso, micro red
vein sorrel and roasted garlic buttered new potatoes

Soy-glazed Matakite (hen of the woods) Mushroom
Truffle celeriac puree, soy-battered shimeji mushrooms, roasted courgette, herb emulsion, mushroom coffee sauce, micro herbs
Desserts
Peach Bellini Pannacotta
Champagne infused peaches, candied almonds, granola, boozy peach gel, peach cardamon sorbet
Summer Trifle
Vanilla sponge, mixed berry compote, creme pat, mixed fruit jelly, condensed milk, Chantilly cream, edible flowers and gel
Brown Sugar Buttered Bananas

Maldon sea salt dark chocolate ganache, whipped white chocolate, salted caramel, hazelnut praline mousse, chocolate cake, roasted hazelnuts, rum and
raisin ice cream, hazelnut tuille

Chocolate Tofu Mousse
Raspberry compote, raspberry gel, pistachio crumb, pistachio shortbread

Selection of Norfolk and English Cheeses
Homemade chutney, artisan biscuits, quince, grapes, and pickled celery
Coffee & Petit Fours £5.50

2 Courses £48.75 3 Courses £60
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Allergens & large font menu available on request

If you suffer from any food allergies, please inform a member of staff as we have additional information and options for you.
Please be aware a discretionary 10% service charge will be added to the bill, please let us know if you would like this to be removed.



