
H O G M A N A Y  2 0 2 2

Canapés &  Durn House Cockta i l  on Arr ival  

T A S T I N G  M E N U

 with mashed potato ,  ch ive cream &  Arënkha caviar  

M I R I N  M A R I N A T E D  Q U A I L ' S  E G G

with buttery ginger cabbage ,  morello Cherry

paste ,  garl ic lemon &  fo ie gras toast

P A N - F R I E D  P I G E O N  B R E A S T

 with a crack glass tu i le

C H I L L I ,  L E M O N G R A S S  &

G I N G E R  S O R B E T

with beetroot ,  oxta i l ,  &  whole

camembert  mi lk foam

F R E S H  P L U M P  O Y S T E R

Crispy br ick pastry cone ,  Dar jeel ing tea f rozen

mousse &  crushed gavottes wafers




E N G L I S H  T E A

Freshly Brewed Coffee or Tea with Chef 's  Pet i t  Fours

If you have any food allergies or intolerances, please inform a member of staff. Our kitchen can accommodate
most food allergies. Unfortunately, we cannot guarantee that any item on our menu is free from traces of nuts. 


