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Smoked Ham & Wensleydale Croquette
Potted Brown Shrimp, Cauliflower, App|e

Smoked Ox Salami
Drappier Bruf Nafure Zero Dosage, Cl‘lampagne, Frcnce

a* % %k

Virtuous Ale Sourdough, Whipped Pork Butter
& Cultured Butter

* % %k
Chicken, Leek & Charcuterie Galantine
Shiraz, Deakin Estate, Victoria, Australia 2024
* % %k
Orkney Scallop, Smoked Lardo, Celeriac
Riesling, Von Unserm, Rheingau, Germany 2023
* % %k

Roasted Wild Turbot, Bacon, Sprouts
Douro Reserva, Castello D'Alba, Douro, Portugal 2023

* %%k
Peppered Venison, Red Cabbage, Raspberries
Amarone Classico, Costasera, Masi, Veneto, Italy 2019

* %k %k

Cote Hill Blue, Malt Loadf, Honeycomlo

* %k %k

Redcurrant & Vanilla Mousse,

W hite Chocolate, Blood Orcnge
Muscat, Buifenverwac/qfing, Coastal Region, SA 2022

* %k %k

Sweet Treats

Tasting Menu £95
Wine F|ighf £65




