
             

AY Sourdough bread & Beurre noisette butter 

Beetroot & Cod’s roe 

Chalk stream trout, blood orange, blue radish 

 Cavatelli, wild garlic, goats’ cheese, hazelnut 

Veal rump, burrata, truffle, smoked ox heart 

Hake, morels, white onion, truffle, Vin Jaune 

 Guineafowl, celeriac, black & wild garlic  

Isle of Wight blue, apple & lavender tarte tatin 

Clementine & Mandarin 

Forced Yorkshire rhubarb, hibiscus, white chocolate 

Petit fours 

-75- 

Wine flight 

-65-

Please inform staff of any allergies. 
A discretionary 12% service charge will be added to the 

bill. 


