
 

 

We source a wide range of ingredients, please let us know if you have any dietary requirements, allergies or intolerances 

SAMPLE MENU 

 

Mackerel | horseradish | golden ale | dill 

 

Chickpea | chicken | harissa | labneh 

Gusbourne brut | 2019 | Kent, UK 

 

Jerusalem artichoke | Shropshire coppa | Hafod | truffle 

 

Butternut squash | yuzu | oxalis | pumpkin seed 

Cave de Turckheim Pinot Blanc | 2021| Alsace, France 

 

Hake | shimeji | mushroom & soy | nasturtium 

Genetie Bourgogne Blanc ‘Illumine’ Chardonnay | 2019 | Burgundy, France 

 

Pork | celeriac | chardonnay vinegar | apple marigold 

Messmer Made in Pfalz Weissburgunder | 2019 | Pflaz, Germany 

 

Beef | onion | beer | chive  

Marchesi di Grésy Monferrato Rosso | 2015 | Piemonte, Italy 

  

Cheese plate to share (Supplement £15) 

Krohn Colheita | 2010 | Wiese & Krohn Douro, Portugal (supplement £8.5) 

 

Rhubarb | white chocolate | vanilla 

 

Blood orange | 70% dark chocolate  

Sichel Sauternes | 2020 | Bordeaux, France 

Sweets  

Tasting Menu £85 per person 
 Paired Alcoholic Drinks £65 per person 

 Discretionary 10% service charge is added to all bills 


