
whittlebury.com/murrays

sinodun hill goats cheese
vale of evesham beetroot

hazelnut

loch duart salmon
yorkshire cucumber

northamptonshire mustard

soanes farm chicken
south american peanuts
packington farm fungi

cornish sardine fillet
peterborough tomato

brioche

drinkwater farm
broccoli velouté

blue cloud cheese
walnut

french squab pigeon
nottingham carrot

turkish hazelnut
asian cumin

line caught
norwegian halibut

wisbech potato
evesham peas
dorset cockles

arborio risotto
bedfordshire allium

little lincoln imp cheddar
3 year balsamic

Optional - add charred brixham octopus

blackface thame lamb
holbeach bank aubergine

kent red pepper
spalding courgette

whittlebury 35 day
aged hung beef
worcestershire green bean

litchfield turnip
shichimi togarashi

rectory farm
raspberry soufflé

casa luker white chocolate
turkish almond

strawberries
& cream

oxfordshire strawberries
cotswold double cream

coffee & casa luker chocolate
pelican rouge coffee
italian mascarpone

carrot cake
dorset cream cheese

canadian maple

british cheese board
chutneys 

cambridgeshire celery
biscuits 

(£7.50 supplement)

STARTERS MAIN COURSE DESSERTS

3 courses for £70 per person


