Signature

Spiced lamb and prune beignet, smoked onion, garden herbs
Wild seabass tartare, N25 Oscietra caviar
Duck liver, preserved fig, fig leaf toasted brioche

Garden beetroot
smoked eel, horseradish

Semolina and barley sourdough
extra virgin olive oil and honey butter

Warm Rosscarbery pork jelly
Coolea cheese, Bramley apple, nasturtium

Cured Cornish mackerel
N25 Oscietra caviar, harissa spiced nage

Cornish monkfish
Jerusalem artichoke, Irish redcurrant,
rose water, lobster ‘Albufera’

Roast Yorkshire duck
‘zaalouk’

Frozen kefir marshmallow
garden apple, argan oil

English saffron
nadorcott, Mayan Red 40% chocolate, coriander

-
-

Sesame chebakia
Hazelnut ‘choc ice’
The cheese trolley
(optional extra course, £20 supplement)

£140 per person

Signature wine pairing
(Additional £140 per person)

Prestige wine pairing
(Additional £210 per person)

Allergen information is available upon request
Please advise us of any allergies or dietary requirements
All prices inclusive of VAT
A discretionary 12.5% service charge will be added to your bill



Signature - Vegetarian Menu

Mushroom beignet, smoked onion, garden herbs
Tartlet of celeriac, apple, chestnut
Potato, 24-months aged Comté, IPA gel

Garden beetroot
horseradish

Semolina and barley sourdough
extra virgin olive oil and honey butter

Warm butternut squash
smoked squash, cave-aged cheddar

Soy pickled turnip

sesame, Welsh kombu, spiced nage

Mushroom farfalle
tarragon

English kohlrabi

vin jaune, rainbow chard

Frozen kefir marshmallow
garden apple, argan oil

English saffron

nadorcott, Mayan Red 40% chocolate, coriander

Sesame chebakia
Hazelnut ‘choc ice’

The cheese trolley
(optional extra course, £20 supplement)

£140 per person

Signature wine pairing
(Additional £140 per person)

Prestige wine pairing
(Additional £210 per person)

Allergen information is available upon request
Please advise us of any allergies or dietary requirements
All prices inclusive of VAT
A discretionary 12.5% service charge will be added to your bill



Signature - Pescatarian Menu

Mushroom beignet, smoked onion, garden herbs
Wild seabass tartare, N25 Oscietra caviar
Potato, 24-months aged Comté, IPA gel

Garden beetroot
smoked eel, horseradish

Semolina and barley sourdough
extra virgin olive oil and honey butter

Warm butternut squash
smoked squash, cave-aged cheddar

Cured Cornish mackerel
N25 Oscietra caviar, harissa spiced nage

Cornish monkfish
Jerusalem artichoke, Irish redcurrant, rose water

Braised West Coast turbot
globe artichoke, vin jaune

Frozen kefir marshmallow
garden apple, argan oil

English saffron
nadorcott, Mayan Red 40% chocolate, coriander

Sesame chebakia
Hazelnut ‘choc ice’

-

The cheese trolley

(optional extra course, £20 supplement)

£140 per person

Signature wine pairing
(Additional £140 per person)

Prestige wine pairing
(Additional £210 per person)

Allergen information is available upon request
Please advise us of any allergies or dietary requirements
All prices inclusive of VAT
A discretionary 12.5% service charge will be added to your bill



Signature - Vegan Menu

Mushroom beignet, smoked onion, garden herbs
Tartlet of celeriac, apple, chestnut
Tartlet of English kohlrabi, almond

-
-

Garden beetroot
horseradish

Semolina and barley sourdough
extra virgin olive oil

Warm butternut squash
smoked squash

Soy pickled turnip

sesame, Welsh kombu, spiced nage
Scottish girolles salad
English kohlrabi

vin jaune, rainbow chard

Garden apple
Argan oil

English saffron
nadorcott, coriander

-
*»

Sweets

£140 per person

Signature wine pairing
(Additional £140 per person)

Prestige wine pairing
(Additional £210 per person)

Allergen information is available upon request
Please advise us of any allergies or dietary requirements
All prices inclusive of VAT
A discretionary 12.5% service charge will be added to your bill



