
Cygnet Tasting Menu

Salt Baked Celeriac, Miso, 

Burnt Orange Ponzu, Cured Halibut

Crisp Lentil & Prune Parcel, Confit Yolk, 

Jerusalem Artichoke, Duck Ragu  

Local Venison, Boulangère, Cauliflower,

Oxford Blue, Pear

Toasted Hay Custard, Hazelnut, 

Apple & Chamomile

A discretionary 12.5% service charge will be added to your bill. All prices include VAT. 
Whilst we do all we can to accommodate food intolerances and allergies, we are unable to guarantee that 

dishes will be completely allergen free. All of our food is freshly prepared and cooked to order, if you have any 
allergens please inform/ask a member of waiting staff who will advise of all ingredients used.

Vegetarian Tasting Menu

Salt Baked Celeriac, Miso, 

Burnt Orange Ponzu, Celery  

Crisp Lentil & Prune Parcel, Confit Yolk, 

Jerusalem Artichoke 

Beetroot Boulangère, Cauliflower,

Oxford Cheese, Pear

Toasted Hay Custard, Hazelnut, 

Apple & Chamomile

£69 per person 
Bread and snacks

Additional Chef Signatures - To be shared or enjoyed individually

Baked Cod, Spiced Lobster Sauce, Carrot - £15

Oat Flapjack, Finn Cheese Custard, Raspberry Gel, Pistachio - £10

Additional Bread and Butter £2 per personAdditional Bread and Butter £2 per person


