Aperitif

Kir white wine 7.5 Partizan Pale Ale (330ml)

Levan Negroni 10 Braybrooke Pilsner Lager (330ml)
Peckham Paloma 12 Small Beer Lager 2.5% (330ml)
Paper Plane 12 Lucky Saint 0.5% Lager (330ml)

Sourdough, whipped butter
Comté fries, saffron aioli
Trout beignets

Finocchiona fennel salami

Beetroot, horseradish ice cream, basil
Celeriac, Godminster cheddar, truffle
Chou farci, lamb, anchovy

Chalkstream trout, ponzu, hazelnut

Orzo, wild mushrooms, cavolo nero
Celeriac tortellini, sage, kale
Veal rump, hispi cabbage, smoked hollandaise, hazelnuts

Monkfish en crolte, sauerkraut, verjus

Mixed leaves 5

Crispy potatoes, parsley, garlic 5
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Desserts

Pear and chocolate sorbet

Honey ice cream, cardamom, mandarins
Chocolate mille-feuille, pear, almonds
Artisan cheese, single / selection of three

2013 Domaine de la Borde Vin Jaune - Jura, France (50ml)

Chef's Menu

Amuse bouche

Celeriac, Godminster cheddar, truffle

Marcio Lopes, Pequefios Rebentos - Loureiro, Vinho Verde, Portugal.

Coley, daikon, saffron

Cataldo Calabretta, Ansonica - Ansonica, Calabria, Italy

Veal rump, hispi cabbage, smoked hollandaise, hazelnuts
Stajerska Kollektiv, Red Blend - Blaufrankisch, Stajerska, Slovenia

Ad(ditional cheese course for 4.9 single/ 13.9 selection of three

Honey ice cream, cardamom, mandarin orange

Chateau Rondillon, Loupiac Cuvée d'Or - Sauv. Blc, Semillon. Loupiac, France.

Petit four

Please let us know about any food allergies and dietary requirements.
A discretionary 12.5% service charge will be added to your bill
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