
 
 

 

 

 

 

Tasting Menu 
 

 
 

Ike Jime Chalk Stream Trout 

Blood Orange, Rose and Apple Marigold 
 

 
 

Line Caught Red Mullet 

Cauliflower, Black Périgord Truffle and Earl Grey 
 

 
 

Veal Sweetbread 

Basque Teardrop Peas, Sauerkraut and XO Sauce 
 

 
 

Wild Turbot 

Iberian Ham, Razor Clam, Hoshigaki and N25 Kaluga Hybrid 
 

 
 

Mushrooms from the Cabinet 

Wild Garlic, Potato and Buckwheat Koji  
 

 
 

Wareham Japanese Sika Deer 

Beetroot, English Wasabi, Morel and Iberian ‘Nduja  
 

 
 

Cornish Meyer Lemon 

Aynhoe Park Honey, Yoghurt and Madagascan Pepper 
 

 
 

Tomlinson’s Forced Yorkshire Rhubarb  

Toasted Vanilla, Kaffir Lime and Stem Ginger 
 

 

 

Tasting Menu £210 
Please note a discretionary service charge of 12.5% will be added to your bill. 

Food allergies and intolerances: before ordering, please speak to a member of staff about your requirements. 

Wild game may contain shot. 


