
The Clove Club - Tasting Menu

Gently Cooked Organic Greens
Jersey royal & Petrossian oscietra caviar

Raw Orkney Scallop 
hazelnut, clementine & Perigord truffle

Cornish Sardine Sashimi
ginger, chrysanthemum & whisky broth

Cornish Turbot
courgette, curry leaf & chicken fat emulsion

Scottish Blue Shell Lobster
gooseberry aguachile & summer berries
(A Supplemental Course for £30) 

Maison Garat chicken
smoked sweetcorn, Jerusalem artichoke & miso mustard

Herdwick Lamb
Perlina aubergine, green tomato & salsa macha

Amalf i Lemonade 
f izzy lemon mousse & Kampot pepper ice cream

Strawberries & Cream 
sake lees, blackcurrant vinegar & Antica Formula vermouth

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 added to your bill
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