
TASTING 
MENU

£80

Soda Bread, Whipped Cod Roe

Petit Fours served with Tea or Coffee
£6 Supplement

Tunworth, Glazed Brioche, Chutney £7
Supplement

Newtonmore Venison, Jerusalem Artichoke, Port Jus 

Cured Salmon, Granny Smith, Kohlrabi, Ponzu Washed Roe

Ox Cheek Bun, Teriyaki, Sesame

Wild Mushrooms, Confit Egg Yolk, Barley, Pancetta

Smoked Monkfish, Whey Onions,
Caramelised Mushroom

Wine Flight ................................................................................£60

Prestige Wine Flight ..............................................................£90

A Discretionary 10% service charge will be added to the Bill

Please advise your server of any allergies

Caramelised Pineapple, Passionfruit Sorbet

Rhubarb & Custard Gateaux



VEGETARIAN
TASTING 

Menu
£80

Soda Bread, Whipped Butter

Caramelised Pineapple, Passionfruit Sorbet

Golden Cross, Glazed Brioche, Chutney 
(£7 Supplement)

Petit Fours served with Tea or Coffee
£6 Supplement

Puy Lentil and Wild Mushrooms Ragu, Fresh Pasta, Sage

Roast Jerusalem Artichoke, Crowdie,
Watercress, Hazelnut

Celeriac & Truffle Terrine, Charred Shallot, Spenwood
Mousse, Truffle Cream

Dark Chocolate Pave, Coffee Mousse, Tonka Bean Ice Cream

Wine Flight ................................................................................£60

Prestige Wine Flight ..............................................................£90

A Discretionary 10% service charge will be added to the Bill

Please advise your server of any allergies

Aubergine Bun, Teriyaki, Sesame

Wild Mushrooms, Confit Egg Yolk and Barley
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