WMM

Eiswein Martini
Succulent blood
Pear & Thyme Sazerac

Cold Brew Negroni

Holy grain bread serve - whey butter - soft herbs - black garlic
Martin Gott’s halloumi - fermented honey - lavash - pickled walnut

House flatbread n’duja - preserved tomato - green onion

wild mushroom - spenwood - truffle yolk

Sugar cured venison, cocoa nib, kola nut - smoked yoghurt - blackberry
Chalk stream trout - smoked turnip - burnt apple dashi - radish

Polyspore mushrooms - truffle - black rice vinegar - aged gouda - chicory

Shetland scallop - salted turnip - tom yam
Butter poached halibut - smoked mussel - leek - potato - sea treats

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

Winter squash - smoked peppers - hazelnut - toasted barley broth
Jerusalem artichoke - butter bean - blood orange - grilled garlic
Caramelised fennel - charred sprouts - walnut - blue cheese
Fermented barley - cider apple - roscoff onion - salsify

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

Braised ox tongue - hot mustard - gribiche - roast cauliflower - bone marrow
Aged sirloin - beef fat onion - ale - soft herbs - mirepoix

Chicken fat hispi - crispy skin - buttermilk - pickled onion

Warm rye chocolate - blood orange - pain d’epices - toasted white
Jerusalem artichoke - hay custard - winter spiced pear - almond - lemon

Rhubarb and rosemary - pine - malted barley - creme fraiche

Malted toffee carrot cake - edmund tew - hazelnut - black olive caramel

La cosa - the thing
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