
(sample menu, dishes may change according to the season and availability)

ONION SEED MILK LOAF 
biryani spiced goats’ butter

CELERIAC MOILEE
granny smith, black garlic, hazelnut

Add Australian black winter truffle
£10 supp. 

SMOKED POTATO DUMPLING 
tomato shorba, wild mushrooms

 GRILLED SAND CARROT
star anise, cashew pesto

PRITHVIMISU
Manjari chocolate, Kahlua

mascarpone ice-cream

£95

Please let your server know of any allergens 
or dietary requirements

OPTIONAL
 WINE  PAIRING

£65
PREMIUM WINE PAIRING

£95

   5 COURSE TASTING MENU

SNACKS



(sample menu, dishes may change according to the season and availability)

3 courses £85

Please let your server know of any allergens 
or dietary requirements

BBQ DELICA PUMPKIN
aigre-doux onions, whipped stilton,

black winter truffle

CELERIAC MOILEE
granny smith, black garlic, hazelnut

Add Australian black winter truffle
£10 supp. 

GRILLED SAND CARROT
star anise, cashew pesto

SMOKED POTATO DUMPLING 
tomato shorba, wild mushrooms

ENGLISH STRAWBERRIES
crème fraîche, lovage, pink pepper

MOUNEYRAC PEAR TARTE TATIN
cinnamon anglaise, ginger beer ice-cream

 

 

A LA CARTE

  
ONION SEED MILK LOAF 

biryani spiced goats’ butter

CELERIAC MOILEE
granny smith, black garlic, hazelnut

Add Australian black winter truffle
£10 supp. 

SMOKED POTATO DUMPLING 
tomato shorba, wild mushrooms

BBQ DELICA PUMPKIN
aigre-doux onions, whipped stilton,

black winter truffle

GRILLED SAND CARROT
star anise, cashew pesto

YORKSHIRE RHUBARB
whipped cardamon cheesecake,

blood orange
 

PRITHVIMISU
Manjari chocolate, Kahlua

mascarpone ice-cream

£110 

OPTIONAL
 WINE  PAIRING

£100
PREMIUM WINE PAIRING

£130

Please let your server know of any allergens 
or dietary requirements

 

7 COURSE TASTING MENU


