
​TASTING MENU​
​5 Courses​

​Wine Pairing £75 | Cellar Selection Pairing £130​

​Jerusalem Artichoke Soup​
​parmesan and coffee​

​oOo​

​Tom’s Potatoes​
​crispy chicken skin, chilli, truffle and cheddar​

​oOo​

​Lightly Salted Cornish Cod​
​brassicas, english mustard and seaweed butter​

​oOo​

​Roast Creedy Carver Duck​
​satay, BBQ hen of the woods​

​oOo​

​Woodruff Cream​
​preserved cherries and perilla​

​(Optional supplement £8)​

​oOo​

​Pumpkin​
​liquorice and mint​

​Selection of Artisan British Cheeses to be taken as an additional course​
​plate for the table​


