
‭STARTERS‬

‭PICKLED RADISH SALAD, SHEEP’S CURD, GAZPACHO OF GREEN HERBS‬

‭ROAST QUAIL, BRAISED SPELT, CHESTNUT TRUFFLE, CELERIAC‬

‭BROAD BEAN HUMMUS, WATERCRESS, BANYULS‬

‭MAINS‬

‭SEA BASS, FERMENTED GREEN TOMATO, GREEN BEANS, BORLOTTI,‬
‭LEMONGRASS, CRAB‬

‭IBERICO PORK, TRUFFLE CABBAGE, MUSTARDS, LOVAGE‬

‭BEEF, LOCAL ALE, ONIONS, NASTURTIUM, MUSHROOM XO‬

‭BROCCOLI, QUINOA, XO‬

‭DESSERTS‬

‭SUSHI RICE PUDDING, MISO CARAMEL, SESAME, SAKE ICE CREAM‬

‭TIRAMISU, COFFEE, COCONUT, CHOCOLATE‬

‭CHOCOLATE, HAZELNUT, CHERRY, COCOA BEAN‬

‭£90 PER PERSON  |  £170 PER PERSON WITH PAIRED WINES‬

‭CHEESE AS AN ADDITIONAL COURSE £14 PER PERSON‬


