Baked Camembert (fo share)
House chutney, crudities, warm breads
Cured Scottish Loch Reared Trout
Dark soy, kohlrabi, wasabi
Confit Duck Leg Terrine
Cherry jam, pickled kumquats, chargrilled focaccia
Sautéed Potato Gnocchi (V)

Broccoli, stilton, basil & pine nut pesto
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Pan Fried Seabass Fillet
Salt & vinegar potatoes, jerusalem artichoke puree, spinach smoked pancetta
Dry Aged Beef Medallions
Celeriac & potato dauphinoise, roast parsnip, king cabbage, parsley root crisp, ox cheek jus
Breaded Cajun Chicken
King prawn, chorizo & saffron risotto, parmesan cheese
Wild Mushroom & Roast Celeriac Tagliatelle (V)

Creamed leek, spinach & parmesan
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The Dewdrop Chocolate Assiette
Sharing plate for two
White Chocolate & Rasberry Cheesecake
Honeycomb, raspberry ripple ice cream
Coffee Créme Brulee
Baileys ice cream
Three Great British Cheeses

Biscuits, chutney & grapes

£40/pp

We use nuts & other allergens in our kitchen & as such we
cannot guarantee our dishes are entirely
allergen free, please inform your server of any allergies



