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Tasting Menu
£.80
Toasted Crumpet, Crab Rarebit, Pink Grapefruit

Denhead Farm Asparagus, Confit Egg Yolk, Pine Vinegar, White
Asparagus Velouté

Lemon & Black Pepper Gnocchi, Wild Garlic, Morels
Shetland Cod, Fennel, Vermouth Cream, Cockles, Samphire

Newtonmore Venison, ]ersey Rquls, Wild Leek, Salt Baked Kohlrabi

Cashel Blue Tart, Plum Chutney, Walnut
(+£10 Supplement)

Ricotta Mousse, Lime, Thai Basil

Sesame & Caramelised White Chocolate Gateaux

BO.IlCtIlO_ ICQ Credm

Petit Fours, Coffee or Tea (+£6 supplement)

Wine Fligh’t - £60 per person
A discreﬁorlary 10% service charge will be added to the final bill
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