
 

 

 

  
 

 
 

 
 

 
C H R I S  C L E G H O R N ’ S   

‘ A  T a s t e  o f  ‘ W i n t e r ’  £ 6 0  
 

‘To Start’ 

 

Sharpham Park Farm Spelt, Black winter truffle, Vin Jaune,  
seasonal herbs 

 
Baglio Antico Catarratto Orange, Sicily, Italy, 2021 

£11 for 125ml 

 

Bread, Ivy House Farm butter 

 

 
Cornbury Park Fallow Deer, salt-aged, beetroot ‘Soubise’,                       

pink pepper, rose, Tinta de Toro  

Teusner, Joshua GMS, Barossa, Australia, 2021 

£12 for 125ml 
 

 

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

 

Graham’s 20 year Tawny Port, Portugal 

£13 for 125ml 

 

‘To Finish’ 
 

The Taste of Autumn 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. 
 

 

                           

 

 


