CHRIS CLEGHORN’S

‘To Start’

Chalk Stream Trout, cured, Granny Smith apple,
Tonka bean, ginger **

White Asparagus, Exmoor Caviar, alliums, Piemonte hazelnuts,
maple syrup

Wye Valley Green Asparagus, Westcombe ricotta, salted lemon,
sumac, jalapeno, mint *
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Gluten-free Bread, vy House Farm butter
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Cornish Lobster, cooked over Binchotan,
fermented carrot, lemon verbena, lovage, lime **

Woolley Park Farm Duck,
gluten free pasta, Vin Jaune, Mexican Marigold

Huntsham Court Farm Middle White Pork,
Cep, Sauerkraut’, preserved black winter truffle, Old Marsala **

Isle of Wight Tomato, frozen Driftwood cheese, sunflower seed

Islands Chocolate, cocoa nib, Manni olive oil, Pedro Ximenez*

English Strawberry, coconut, fennel, ‘Bonini Modena’ balsamic **

‘To Finish’

* Select “SIX’ courses for £140

* Select FOUR’ courses for £90 (not available Saturday evening)



