TASTING MENU
7 Courses for £120
Wine Pairing £85 | Cellar Selection Pairing £155

Snacks
000

Peas

ox tongue, mint and créme fraiche
000
Ox Tartare

pumpkin seed and charcoal

000

Roast Orkney Scallop

seaweed, roe and XO sauce
(Optional Supplement 20g Exmoor Caviar £45)

000
Lightly Salted Cod
passionfruit, pig bead, carrot and curry
000
Stonehurst Leicester Longwool Hogget
Jersey royals, mint and charred lettuce
000

Sorrel Sorbet

yoghurt and cucumber

000

Elderflower

raspberry, meringue and our honey

Selection of Artisan British Cheeses to be taken as an additional course
£18.50 plate for the table



