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Holy grain bread serve - whey butter - soft herbs - black garlic
Martin Gott’s halloumi - fermented honey - crackers - pickled walnut
Whipped cod roe - seeded rye - spring onion relish

House flatbread - zuni pickles - cow'’s curd - peas

- mushroom - spenwood - truffle yolk

Raw shetland scallop - salted turnip - green strawberry - tom yam

Shetland mussels - tomato - preserved chilli - tarragon - saffron rouille - toast

BBQ squid - black pudding - sauce nero - parsley - lemon

Smoked beetroot - charcoal cream - ruby grapefruit - horseradish - mustard
Isle of wight tomatoes - melon - fennel - whipped ricotta - soft herbs

Grilled lion’s mane mushroom - chocolate mole - burnt tomato - pickled onion
Rainbow chard - elderflower - soft herb crumb - laganory

Hay roasted hassleback potato - black garlic - buttermilk - burnt butter

Chicken fat hispi cabbage - crispy skin - buttermilk - pickled onion
Pork chop - elderflower - kohlrabi - apple - tenderstem broccoli

Glazed lamb rump - anchovy sauce vierge - courgette fritter - tomato

La cosa - the thing
Banyuls Traginer

Warm rye chocolate - clementine - speculoos - toasted white
Green tea pannacotta - greengage plum - fig leaf - umeshu
Rhubarb & rosemary - malted barley - creme fraiche

British Isles soft cheese - malted toffee carrot cake - hazelnut - black olive caramel
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