
 

 

 

  
 

 
 

 
 

 

CHRIS CLEGHORN’S   

A ‘Taste ’  o f  Summer  
T h r e e  c o u r s e s  £ 6 0  

T w o  c o u r s e s  £ 4 5  ( l u n c h  o n l y )  

 
‘To Start’ 

 

Woolley Park Farm Duck,                                                                   
Cannelloni, Vin Jaune, Mexican Marigold 

 
Domaine Maby 'La Forcadière', Tavel,  Rhône Valley, France, 2022 (VG) 

£10 for 125ml 
 

 

Bread, Ivy House Farm butter 

 

 
Cornish Lobster, cooked over Binchotan,                                           

fermented carrot, lemon verbena, lovage, lime 

 

Mestervölgy Furmint, Füleky, Tokaj, Hungary, 2018 
£12 for 125ml 

 

 

English Strawberry & Forced Rhubarb                                                   
roasted Tahitian vanilla, jasmine, puff pastry  

 
Passito di Noto, Planeta, Sicily, Italy, 2022 (VG) 

£15 for 100ml 
 

 

 
 
 

 

 

The Taste of Spring is a set menu, priced per person. 

Our wine recommendations are optional. 

Please inform a member of our team if you have any 
allergies. We must inform you that in our kitchen all 14 

allergen foods are used.  
Full details of allergen information is available on request.  

 

 

                           

 

 


