Sample four course menu

Chalk stream trout
wasabi-oyster-roe

Salcombe Bay Crab

Wild Duck
Somerset Mallard Rossini

Peterhead Cod

Porthilly Mussels-Dulse Butter Sauce
or

Pork

Huntsham Farm Middle White
Onion-Cep-Celeriac-Kale

Barkham Blue- Pear William
Additional course £15pp

66% Caraibe Chocolate
Hazelnut-Salted Caramel-Cocoa Nib

Canelé de Bordeaux
Bergamot & Timut Pepper Pastille
Jivara & Miso Tart

Four course menu £120
Wine pairing £70
Non-alcoholic drinks pairing £60
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ROB POTTER

Our menu contains allergens. If you have a food allergy or intolerance, please inform a member of

the restaurant team upon placing your order.

A discretionary service charge of 13.5% will be added to your bill, which is shared in full with the

team that created your experience. All prices are inclusive of VAT.



