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£130 per person | 2044 kcal
Wine flight £85 per person

Bread # @8

Onion bread, rosemary butter

Ege @b

Confit egg yolk, Parmesan custard, white balsamic, black olive

Celeriac T¢00®.>

Salt-baked celeriac, creme fraiche, truffle

Asparagus 1 @4

Seaweed, fennel, lime

Mushroom ¢ @ 8 £.o
BBQ Hen-of-the-woods, teriyaki, butternut squash & miso tortellinis,
mushroom broth

Jerusalem Artichoke $040.®

Jerusalem artichoke risotto, pickled mooli, radish, coffee, hazelnuts

Cheese 0@ ®.>

Oxford Blue, Sharpham, apricot purée, walnut bread, caraway crackers

Cucumber .»

Cucumber sorbet, poached grapefruit, gin & tonic

Praline $@0®4.p

Praline mousse, bergamot orange, chocolate sorbet
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Feeling ‘tip top’ after your dining experience with us!? We have popped a 10% discretionary service charge onto
your Dbill and all of this will be shared equally amongst our hard-working team. If you'd like to opt-out that'’s
fine too, just let us know,



