S@URCE

AT GILPIN HOTEL

Cornish Bluefin Tuna
Ajo Blanco - Grapefruit - Marigold - Pink Peppercorn
Sweetbread
White Sherry - Lettuce - Turnip - Shimeji
Or
Aan i
Cep - Enoki - Coastal Cheddar - Black Truffle
Cornish Sea Bass
Pink Fir Potato - Nashi - Razor Clams - Roast Bone Sauce
(Golden Oscietra Caviar supplement £15)
Cumbrian Lamb
Courgette - Black Olive - Anchovy - Onion Soubise
or

Cumbrian Longhorn Beef
Chanterelle - Kohlrabi - Nasturtium - Black Garlic

Fennel
Green Strawberry - Yogurt - Toasted Hay

Blackberry
Shiso - Olive Oil - Tellicherry Pepper

or
Jivara Milk Chocolate
Stout - Toasted Buckwheat - IPA Vinegar
British Cheeses
Selection of 5 Seasonal British Cheeses - £28
Supplied by the Courtyard Dairy

Petit Fours

SOURCE Menu £145
Taster Pairing £95 | Premium Pairing £195
A shorter menu is available upon request.

A discretionary service charge of 7% will be added to the total bill



S@URCE

AT GILPIN HOTEL

Canapés
Sweetbread
White Sherry - Lettuce - Turnip - Shimeji

or

Agnolotti

Cep - Enoki - Coastal Cheddar - Black Truffle
Cumbrian Lamb
Courgette - Black Olive - Anchovy - Onion Soubise

or

Cumbrian Longhorn Beef
Chanterelle - Kohlrabi - Nasturtium - Black Garlic

Blackberry
Shiso - Olive Oil - Tellicherry Pepper

or
Jivara Milk Chocolate
Stout - Toasted Buckwheat - IPA Vinegar
British Cheeses
Selection of 5 Seasonal British Cheeses - £28
Supplied by the Courtyard Dairy

Petit Fours

ORIGIN £115
Taster Pairing £65 | Premium Pairing £175
A discretionary service charge of 7% will be added to the total bill



