
UNFORTUNATELY WE ARE UNABLE TO CATER TO
ALLERGENS ON OUR TASTING EVENINGS

CHICKEN FAT BUTTER

SCALLOP, COURGUETTE, DILL

LARDO, CHIVE, CAVIAR

BEEF TARTARE
KIMCHI, SOY CURED EGG YOLK

SKRIE COD 

WILD GARLIC, BRIOCHE, ASPARAGUS

BEER BREAD

BARBECUE JERSEY ROYAL

RARE BREED LAMB LOIN

CANAPÉS
BRIE DOUGHNUT, TRUFFLE
BEETROOT & WHITE CHOCOLATE

YORKSHIRE RHUBARB

PETIT FOURS
BANANA RUM CANELES
KIWI JELLY

TASTING MENU
DESIGNED BY WILL GRAHAM

MERINGUE, STEM GINGER


