1o COURSE TASTING MENU

Potato - Ewe’s Curd - Guanciale - Barbecued Kale

Tartlet of Salted Estate Pears and Walnuts - Umeboshi
Vinegar Smoked Cream

English Mushroom Biscuit - Barncliffe Mascarpone
English Truffle

Raw Line Caught Mackerel - White Vienna Kohlrabi
Elderflower - Preserved Rhubarb

Jorvik Blonde Bread - Old Winchester Custard
Beer Vinegar - Shiitake

Cornish Cod - XO - English Sparkling Wine
Musselburgh Leeks in Bone Marrow - Mussel

Dry Aged Fallow Deer - Bitter Leaf Salad
Yesterday’s Bread Cream

Baron Bigod - Pickled Walnut - Barley - Birch Syrup

Blackcurrant & Fig Leaf Tart

Walled Garden Parsnips - Spices - Brown Butter Caramel

Cranberry & Preserved Garden Rose Macaron



1o COURSE VEGETARIAN TASTING MENU

Potato - Ewe’s Curd - Barbecued Kale

Tartlet of Salted Estate Pears and Walnuts - Umeboshi
Vinegar
Smoked Cream

English Mushroom Biscuit - Barncliffe Mascarpone
English Truffle

White Vienna Kohlrabi - Preserved Rhubarb - Elderflower

Jorvik Blonde Bread - Old Winchester Custard
Beer Vinegar - Shiitake

Roast Roscoff Onion - Onion XO
Onion Broth Infused with Lovage

Greyhound Cabbage - Girolles - Sugar Kelp - Cabbage
Sauce
Wild Garlic Capers & Honey

Winslade - Pickled Walnut - Barley - Birch Syrup

Blackcurrant & Fig Leaf Tart

Walled Garden Parsnips - Spices - Brown Butter Caramel

Cranberry & Preserved Garden Rose Macaron



10 COURSE VEGAN TASTING MENU

Potato - Horseradish - Barbecued Kale

Tartlet of Salted Estate Pears and Walnuts - Umeboshi
Vinegar

English Mushroom Biscuit - English Truffle

White Vienna Kohlrabi - Preserved Rhubarb - Elderflower

Jorvik Blonde Bread - Mushroom Custard
Beer Vinegar - Shiitake

Roast Roscoff Onion - Onion XO
Onion Broth Infused with Lovage

Greyhound Cabbage - Girolles - Wild Garlic Capers
Sugar Kelp - Cabbage Sauce
Frozen Beach Rosehip - Pickled Walnut
Birch Sap Syrup - Toasted Barley

Blackcurrant & Apple Tart

Walled Garden Parsnips - Spices - Brown Butter Caramel

Almond Milk Chocolate
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