TO BEGIN

Gordial Olives

Lindley Toast | Cider Vinegar | Black Apple | Old Winchester

W hitby Crab | Alphonso Mango | Yuzu | Radish

Virtuous Ale Sourdough | Cultured Butter | Pork Fat & Scratchings
Smoked Coppa Ham from our friends at Porcus

Mackerel | W hite Beetroot | Horseradish | Blackcurrant

Burrata | Nectarine | Tarragon | Almond

Raw Retired Dairy Cow | Oyster Tempura | Cucumber | XO

TO SETTLE IN

Yorkshire Duck | Damson | Lemon Thyme | Moorland Honey
Monkfish | Shrimp | Romanesco | Salt Lemon | Brown Buter

Cull Yow | Breast | Red Pepper | Smoked Aubergine | Chimichurri
Native Lobster | Carrot | Pormelo | Bronze Fennel

Kalkaber Dumplings | Chanterelles | Leek | Woodland Broth

Hispi Cabbage | Miso Butter | Lacto Garlic

Potato Hash Browns | Nduja Tomato Relish

CHEESE

Artisan Cheeses from The Cour+yord Dairy | Crisp Breads & Preserves (4|oc)

FROM THE PASTRY

Meadowsweet lce Cream | Preserved Cherries | Pistachio
Manjari Chocolate Tear & Share | Hazel Praline | Salted Carame
Caramelised Apple | Maple Sponge | Pecan | Custard

Raspberry | Lemon Verbena | Yoghurt | Meringue

FOR AFTERS
Nesp resso COF]CGQ

Tonka Bean Fudge | Tiramisu Macaron | Gooseberry & Elderflower Jelly
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ThiS menu is mode to be enjoyed your way, WheJrher \//OUII’Q here FOI’ a FQW smo”

p|o+e & a g|oss of someﬂ'ﬂng chilled, or to settle in for a |onger journey H’]rough

the season. The kitchen will pace & present every+hing with care, as a

JrhouthncuH\/ composed flow of dishes.

For 0||ergies & o|ie+ctry requirements |o|eose speok to a member of the team.

@e®

Our 3 AA Rosettes reflect

a commitment to quo|i+y,

not formality




