CHRIS CLEGHORN’S

‘To Start’

3
Cucumber, wasabi, radish, sorrel
Bedlam Farm Delica Pumpkin, pecan, Tonburi, maple syrup*

Celeriac, braised, mustard, apple, lovage *

&3

Bread, Piquaul olive oil

3
Ravioli, Fermented sweetcorn, lemon verbena *

Ruby Beetroot, young and ‘Soubise’, pink peppercorn, rose,
black garlic, horseradish

Sharpham Park Farm Spelt, Autumn truffle, Vin Jaune,
seasonal herbs *
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Isle of Wight tomato, frozen Honestly Blue ‘Cheese’,
sunflower seed

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

Oak Church Raspberries, Tonka bean ‘cream cheese’, fennel,
‘Bonini Modena’ balsamic *
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‘To Finish’

* Select ‘SIX’ courses for £95



