
The Clove Club - Tasting Menu

Gently Cooked Organic Greens
Jersey royal & caviar sauce

Chilled Salad of Charcoal Grilled Aubergine 
Cornish crab, ginger & cinnamon

Cornish Sardine Sashimi
ginger, chrysanthemum & Craighellachie

Cornish Turbot
pistachio, curry leaf & chicken fat emulsion

Spring 'Taco'
crisp pork jowl, charred onion & rhubarb

Slow Roast Guinea Fowl
black olive, carrot & morels

Wild Fennel Granita 
blood orange & sheep's milk yoghurt

Loquat Sorbet 
loquat kernel mousse, popcorn & amaranth

menu - £225
wine pairing - £175

Please notify your waiter if you have any allergies
Please be aware that wild game may contain shot
A discretionary 15% service charge will be aed to your bill
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