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Duck Liver  -  Damson 

Crab -  App le  
Ca ’  de l  Conso le  Prosecco  Ros é ,  Veneto ,  I ta ly  2024  

***  
Mal ted Sourdough - Ampersand Butter  

Toasted Grains  

***  
Sand Carrot -  Sea Buckthorn -  Lovage -  Sunflower  

Grüner  Ve l t l ine r ,  Zero  G,  Wagram, Austr ia  2025  

***  
Wild Hare Ragu -  Pumpkin -  Chestnut  

Chiant i  C lass i co ,  Péppo l i  Ant inor i ,  Tuscany,  I ta ly  2024 

***  
Wild Turbot –  Musse ls  -  Cider -  Leek 

Rio ja B lanco ,  Conde Valdemar ,  R io ja ,  Spain  2023  

***  
Juniper Smoked Venison -  E lderberry -  Beetroot  

VII Gran Cor te ,  Pu lenta Estate ,  Mendoza,  Argent ina  2021  

***  
Pear  -  Rosehip  -  Wood Sorre l  

* **  
Jerusalem Artichoke -  Cepe Caramel  -  Dark Chocolate  

Sauternes ,  La F leur  D ’Or,  Bordeaux,  France  2023  

***  
Sweet Treats  

 

 
Tas t ing Menu £90 
Wine F l ight £55  


