
BUTTERMILK, DILL, PICKLED SHALLOT
CRISPY OYSTER & WHITE ASPARAGUS

BLOOD ORANGE POSSET
RHUBARB COMPOTE, BAY BEIGNET

PASSION FRUIT TRIPLE CREAM CHEESECAKE
LIME SORBET, WHITE CHOCOLATE & PISTACHIO AERO, PISTACHIO TUILLE

RASPBERRY & ROSE TEACAKE

CHOCOLATE & MATCHA DELICE

LAMB RACK
HARISSA, BLACK OLIVE CARAMEL, GARLIC CAPER JUS

BRIOCHE
CARAMELISED ONION & GRUYERE

WAGYU BEEF STRIPLOIN 
SMOKED EGG YOLK, HORSERADISH

13  FEBRUARY T H

TASTING MENU
BY WILL GRAHAM
£90

UNFORTUNATELY WE CANNOT CATER TO ALLERGENS OR 
DIETARY REQUIREMENTS ON OUR TASTING MENUS

PARMESAN GOUGÈRE
CHOUX BUN

CHERVIL ROOT TART
ALYSSUM, CAVIAR


