Run BB - HOOK
Inspired Tasting I8 61-
Meu

6 COURSES, 6 RUMS

Filleted Beef Tartare, Confit Egg Yolk, Garlic & Beef-Fat Cumb
Rum: Bumbu XO 5

Dressed Shore Crab, Green Apple, Tomato SRR 4

& Vanilla Consommé, Sea Herbs it
Rum: Mermaid Spiced § :

Slow Cooked Pork Belly, Locally Caught

Scallop, Caramelised Cauliflower,

Cumin, Pickled Raisins N\
Rum: Devon Black. )

Fillet of Sea Bream, Gnocchi,

Wild Mushrooms, Chicory Coffee
Rum: Havana Maestro

Coconut Panna Cotta, Mango, Basil,
Toasted Desiccated Coconut Crumb
Rum: OId ] Coconut

Devon Apple Cake, Blue Cheese, Barbican Botanics Caramel Sauce
Rum: Barbican Botanics

Thursday 14th November 2024
Arrival 6.30pm
£80.00 per person
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