
Please notify your waiter if you have any allergies
A discretionary 15% service charge will be added to your bill

June 2025 Vegetarian Tasting Menu

Gently Cooked Organic Greens
Jersey royal & tonburi sauce

Organic Aubergine
green tomato & frozen St. Nectaire

Courgette
almond milk & watercress

Roast Celeriac
wild garlic & blonde lentils

Wild Garlic Pasta
peas & broad bean ragoût

Spring 'Taco'
white asparagus, charred onion & rhubarb

Hazelwood Grilled Maitake
black olive, almond & carrot

Wild Fennel Granita 
blood orange & sheep's milk yoghurt

Loquat Sorbet 
loquat kernel mousse, popcorn & amaranth

menu - £225
wine pairing - £175


