
STARTERS
loch duart salmon suffolk ham hock
yorkshire cucumber / northamptonshire mustard

shetland scallop

MAIN COURSES

DESSERTS

3 courses £70 per person

nottingham carrot / asian coconut

whittlebury piccalilli  / golden raisin

sinodun hill goats cheese
vale of evesham beetroot / hazelnut

drinkwater farm broccoli VELOUTÉ
blue cloud cheese / walnut

A discretionary service charge of 12 ½ % will be added to your bill.
We ensure all of the service charge is shared with our staff.

whittlebury 35 day aged hung beef
worcestershire green bean / litchfield turnip / shichimi togarashi

brixham day boat sea trout
lutterworth hen egg / oundle asparagus / preserved lemon

cotswold white chicken
bedfordshire allium / boots farm potato / leicestershire spinach

blackface thame lamb
jersey royal / chipping norton pea / italian anchovy

white lake ricotta
leamington spa basil / vale of
evesham broad bean / betts farm
lettuce

costa rican banana SOUFFLÉ
dulce de leche / speculaas

yorkshire rhubarb and custard
madagascan vanilla / wells farm dairy

casa luker 54% chocolate
iranian pistachio / dried grape

almond cake
caribbean grapefruit / french crème fraiche

british cheese board
chutney / cambridgeshire celery /
biscuits (£7.50 supplement)


