
We run two menus consecutively over two days. That way, you can stay for two nights or visit us twice in the same season and have 
two completely different Michelin starred experiences. 

We like to be as inclusive to dietary needs as possible, please let us know in advance if you have any requirements. Due to being 
hyper-seasonal and championing small, local producers, our menus can change regularly. 

Please find our samples below.



S a m p l e  M E N U 

D I N N E R 

Girolle, Sweetcorn, Crème Fraîche

Goat Milk Bread, Sage

Tomato, Shiso, Strawberry 

 Jersey Royals, Nasturtium, Gooseberry 

Monkfish, Courgette, Marigold

Lamb, Artichoke, Almond

s e l e c t i o n   o f   b r i t i s h   c h e e s e s 1 4 / 1 9

“Margarita”

Strawberry, Rum, Elderflower

h o t   d r i n k s   w i t h   p e t i t   f o u r s 7 . 9 5

s e v e n   c o u r s e s    1 3 0

m a t c h i n g   w i n e s     7 5


