5 Course Tasting Menu £35 | Add Matching Wine £30

Wheatberry bakery sourdough
Raclette custard, honey
Nicoise tartlet, boquerone

Sea trout tartare, aged soy egg yolk, radish, furikake rice cracker

Pea watercress agnolotti, chicken butter sauce, broad bean

Lamb rump, saffron apricot, smoked aubergine, courgette

Hasselback jersey royal, wild garlic harissa

Prima donna, plum & raisin chutney

£7 Supplement

Lemon parfait, poached rhubarb, pistachio, meringue
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