
£65 Per person - £110 with wine flight

Tasting menu must be pre-ordered

Goat’s cheese & beetroot arancini 

paired with a glass of Grüner Veltliner, Winzer Krems ~ Austria

Chicken and mushroom terrine, pickled mushroom,

mushroom ketchup, leek oil, watercress

paired with a glass of Casale del Barone ‘150+1’ Piemonte Barbera ~ Italy

Scallops, confit pork belly, cauliflower puree,

tempura samphire, salsa Verde

paired with a glass of Zimor Prosecco Extra Dry ~ Treviso, Italy

Plate of pig, slow roast pork belly, braised pig cheek, pork fillet, black

pudding, smoked garlic mash, beets, apple & cider, scratchings

paired with a glass of Cycles Gladiator Lodi Zinfandel ~ California, USA

Winter berry crème brûlée, shortbread

finished with a glass of Rosé D’Anjou, Bougrier ~ Loire, France
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