
 

Please note dishes are subject to change according to seasonal availability and prices are subject to change without notice. 

Please choose one dish per course for your entire party. 

The Hand &Flowers 
 

 

Four-Course Menu 

£195.00 Per Person 

 

First Course 

 

Duck Liver Parfait with Orange Chutney and Toasted Brioche 

 

Hand Dived Orkney Scallop 

with Mango Salsa, Peanut, Spiced Tempura Okra and Moilee Sauce 

 

Parsley & Lovage Soup with Bramley Apple, Smoked Eel,  

Bacon and Blue Cheese Tortellini 

 

*** 

 

Second Course 

 

Glazed Omelette of Smoked Haddock & Parmesan 

 

Wensleydale & Walnut Agnolotti 

with Warm Ibérico Ham and Nettle Sauce 

 

*** 

 

Main Course 

 

30 Day Dry Aged Fillet of Beef with Café de Paris Butter,  

The Hand & Flowers Chips and Green Peppercorn Sauce  

 

West Country Chicken, Mushroom & Duck Liver En Croûte with Girolles,  

Baby Onions and Sauce Vin Jaune 

 

Fish du Jour with English Asparagus, Mint & Pine Nut Pesto, 

Confit Nicola Potato, Wild Garlic Emulsion and Bottarga Ketchup 

 

*** 

Dessert 

 

Vanilla Crème Brûlée 

 

The Hand & Flowers Chocolate & Cherry Pit Cake with Espresso Butterscotch,  

Frosted Brazil Nut and Cherry Pit Ice Cream 


