
 

2 courses and a glass of wine 

£20 

Choose one each from the sections below 

--- 

Tule 2019 - BAGLIO, Sicilia   catarratto 

 

Pegase 2019 - DOMAINE DE L’EPINAY, Loire   merlot/cabernet franc 

--- 

Sweetcorn, Old Dairy egg, pickled girolles, pecorino 

 

Cured Cornish trout, carosello cucumber, celery, almond 

--- 

Smoked Melilot farm beetroot, buckwheat,                
pumpkin seed dressing 

 

Braised Farmer Tom’s lamb, green beans,                  
hazelnut gremolata 

--- 

Food allergen information is available on request 
A discretionary service charge of 12.5% will be added to your bill 


