
amuse bouche

loch duart salmon
yorkshire cucumber / northamptonshire mustard

£90 per person
add wine flights for £45 per person 

TASTING MENU

 nyetimber classic brut NV, west sussex, england 100ml

suffolk ham knuckle
whittlebury piccalilli  / golden raisin

paparuda, fetească neagră, banat, romania100ml

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

fiano carlomagno, puglia, italy 100ml

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

jonty's ducks, avondale estate, paarl, south africa 100ml

british cheese board
chutney / cambridgeshire celery / biscuits

individually or to share - £15.50/£25 supplement

10 years old tawny port, douro valley, portugal, 50ml - £7.00

yorkshire rhubarb and custard
madagascan vanilla / wells farm dairy

château doisy-védrines du sauternes, france 50ml

casa luker 54% chocolate
iranian pistachio / dried grape

quady elysium black muscat, california, usa 50ml

coffee and petit fours


