; Dark Chocolate Marquise
English Asparagus Salt Aged Yorkshire Lamb Strawberries / Passion Fruit
Pomme Dauphine / Hazelnut / Shimeji Mushroom Carrot / Lamb Belly / Wild Garlic
Sauce Gribiche or

Salt Aged Céte de Boeuf
Beef Fat Chips / Fine Beans / BBQ Baby Gem
Chicken Supplement £30 per person
Strozzapreti Pasta
Baby Spinach / Peas / Parmesan

Sourdough .
Onion & Chive Butter Cheese Selection

Honey / Lavoche / Bread
Supplement £18
Cured & Scorched Salmon
Fennel / Orange
Brown Shrimps / Dill

Monkfish

Red Pepper / Romesco / Almonds
Supplement £18



SNACKS Sea Bass Ceviche / Citrus Fruits / Jalapefio / Olive
Potato Croquette / Smoked Cheddar / Spring Onion
Welsh Rarebit / Brioche / Pickled Onion / Beer

Sourdough / Onion & Chive Butter

STARTERS English Asparagus / Pomme Dauphine / Hazelnut / Shimeji Mushroom / Sauce Gribiche
Cured & Scorched Salmon / Fennel / Orange / Brown Shrimps / Dill
Chicken / Strozzapreti Pasta / Baby Spinach / Peas / Parmesan

MAINS Salt Aged Yorkshire Lamb / Carrot / Lamb Belly / Wild Garlic

Monkfish / Red Pepper / Romesco / Almonds

Orzo Pasta / Courgette / Basil / Taleggio / Lemon

Salt Aged Céte de Boeuf - 300gm

- 650gm / Beef Fat Chips / Fine Beans / BBQ Baby Gem

CHEESE & DESSERTS Cheese Selection / Honey / Lavoche / Bread

Dark Chocolate Marquise / Strawberries / Passion Fruit

Kirsch Baba / Cherries / Vanilla / Almonds

Creéme Caramel / Rum / Earl Grey Tea / Golden Raisins

Tea or Coffee / served with Sweet Treats

Please inform your waiter if you have a food allergy or intolerance. A discretionary service charge will be added to your bill.
All prices are inclusive of V.A.T. We respectfully request that the entire table dines from either of the tasting menu or & la carte.

£8
£6
£

£25
£23
£25

£37
£39
£28
£50
£90
£18
£18
£16
£16
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