TASTE OF SPRING

Bloom where you are planted

Mackerel, cacumber, mint, caviar, new potato *

Chicken liver and skin, smoked egg yolk, walnut

Tropea onion, truffle, Winchester cheese, wild garlic *

Confit salmon, duck egg, nettles, asparagus

Rhug Estate pork belly, spring carrot, rose, scratchings *

Goosnargh duck, mushroom, chickweed, cauliflower, cumin

OR

Herdwick Lamb, crispy breast, mint, pea

Raspberry, tarragon, elderflower

Toffee, peanut, milk chocolate nougat *

*5 COURSES £105 8 COURSES £120

SOMMELIER’S SELECTION *£75 / £95

PRESTIGE SELECTION *£175 / £195

ALLERGEN INFORMATION FOR EVERY DISH IS AVAILABLE UPON REQUEST.
A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL.



