The Seasonal Table
First Signs of Spring

Isle of Mull Oyster, Wood Sorrel Granita, Rapeseed

Beetroot Macaron, Blackcurrant, Horseradish

Ca' del Console, Veneto, lfaly NV

* %k

48hour Sourdough, Cultured Ampersand Butter

Whi+by Mackerel, Gooseberry, Cucumber, Dill
Picpou/ de Pinet St. Clair, Languedoc, France 2024

W hite /\sparcgus, Wild Garlic, St. Ewes Egg
Pinot Bianco, Quercus, Goriska Brda, Slovenia 2023

Shetland Turbot, Brown Crab, Kohlrabi
Rioja Blanco, Conde Valdemar, Rioja, Spain 2021
Herdwick Hoggei‘, Nettle, Broccoli, Smoked /\nchovy

Brunello di Montalcino, Antinori, Tuscany, H‘a/y 2019

* % %k

Green App|e, Buttermilk, Doug|as Fir

* %k %k

Forced Yorkshire Rhubarb
Sauternes, La Fleur D'Or, Bordeaux, France 2022

* %k %k

Sweet Treats

Tasting Menu £90
Wine F|ig|’1f £55




