
    Edmunds Tasting Menu 

 

Chef’s Amuse Bouche 

******* 

 

Salcombe crab with tomatoes, avocado, chillies & spring onions, lemon & lime 

dressing, sakura leaves 

 

OR 

Duck liver parfait with port jelly & pickled mushrooms 

******* 

Smoked salmon with scallop bonbon & Avruga caviar sauce 

******* 

 

Ballotine of Scottish beef with soft polenta, truffled mushrooms, artichoke & 

pancetta 

OR 

Braised breast of Cornish lamb, pan roasted loin, baby spinach & golden 

beetroot 

******* 

Bonbon of goats cheese with honey & walnut salad 

******* 

Chef’s pre-dessert 

******* 

 

Warmed Valhrona chocolate tart, hazelnut ice & poached pear 

OR 

 Mango parfait, pain d’epice, vanilla cream & glazed mango 

 

******* 

Coffee & Petit Fours 

We recommend a Hennessy tasting comprising of Fine, XO & Paradis  @ £22.50 per tray 

 

Tasting menu £55.00 inc. of VAT 

Tasting with 4 glasses of wine £82.50 



 


