
Sample seven-course tasting menu 

Chalk Stream trout
oyster, wasabi, roe

Laminated Brioche
Ampersand Dairy cultured butter

Salcombe Bay Crab

Cornish wild turbot
white asparagus, Petrossian caviar, seaweed butter

Herdwick lamb
morel, wild garlic, kohlrabi
or
Yorkshire Wagyu
Yukon Gold, celeriac

Coconut
mango, passion fruit, Kaffir lime

Wye Valley rhubarb

Selection of English cheeses
£18 per person

Seven-course tasting menu £145
Wine pairing £90

Our menu contains allergens. If you suffer from a food allergy or intolerance, please inform a
member of the restaurant team upon placing your order. 
A discretionary service charge of 13.5% will be added to your bill, which is shared in full with the
team that created your experience. All prices are inclusive of VAT.



Sample seven-course vegetarian tasting menu 

Artichoke
shimeji mushrooms, apple

Laminated Brioche
Ampersand Dairy cultured butter

Garden Beetroot
horseradish

Kohlrabi
celeriac & Wiltshire truffle

Potato
Roscoff onion, maitakye
or
Cep Risotto
black garlic, sage

Coconut
mango, passion fruit, Kaffir lime

Wye Valley Rhubarb

Selection of English Cheese
£18 per person supplement

Seven-course tasting menu £145
Wine pairing £90

Our menu contains allergens. If you suffer from a food allergy or intolerance, please inform a
member of the restaurant team upon placing your order. 
A discretionary service charge of 13.5% will be added to your bill, which is shared in full with the
team that created your experience. All prices are inclusive of VAT.



Our menu contains allergens. If you suffer from a food allergy or intolerance, please inform a
member of the restaurant team upon placing your order. 
A discretionary service charge of 13.5% will be added to your bill, which is shared in full with the
team that created your experience. All prices are inclusive of VAT.

Sample seven-course vegan tasting menu 

Artichoke
shimeji mushrooms, apple

Sourdough

Garden Beetroot
horseradish

Kohlrabi
celeriac & Wiltshire truffle

Potato
Roscoff onion, maitakye
Or
Cep Risotto
black garlic, sage

Coconut
mango, passion fruit, Kaffir lime

80% Couer de Guanaja
raspberry and rose

Seven-course tasting menu £145
Wine pairing £90


