TASTING MENU
5 Courses
Wine Pairing £75 | Cellar Selection Pairing £130

White Onion Soup
parmesan and grilled cheese

000

English Asparagus
truffle, orange and hay

000

Sea Bream
morels, bazelnut, carrot and wild lime
(Optional Supplement 20g Exmoor Caviar £45)

000
Stonehurst Leicester Longwool Hogget
allinms and wild garlic

000

Rhubarb Sorbet

shrub, yoghurt and magnolia
(Optional supplement £8)

000

Sea Buckthorn

carrot, mint and liquorice

Selection of Artisan British Cheeses to be taken as an additional course



