
 

 

 

 

 

P o t a t o  -  F e r m e n t e d  N a s t u r t i u m  - G u a n c i a l e  -  B i t t e r  L e a v e s  

•  

R a w  H e r e f o r d  B e e f  &  O n i o n  T a r t l e t t e  -  E n g l i s h  W a s a b i  

S p r i n g  2 4 ’  G a r l i c  C a p e r s  -  Y o l k  

•  

               E n g l i s h  M u s h r o o m  B i s c u i t  -  B a r n c l i f f e  M a s c a r p o n e  

S u m m e r  T r u f f l e  

•  

S p i l m a n s  O f  Y o r k  A s p a r a g u s  -  S m o k e d  E e l  -  D r e s s i n g  O f  A s p a r a g u s   

J u i c e  &  L o v a g e  -  R o a s t  C h i c k e n  

•  

F o r g e  L e m o n  T h y m e  B e e r  B r e a d  -  O l d  W i n c h e s t e r  C u s t a r d  

B e e r  V i n e g a r  -  S h i i t a k e  

•  

O r k n e y  S c a l l o p  -  B r o t h  O f  R o e  &  T r u f f l e  

D i l l  -  E n g l i s h  P e a s  -  B o n e  M a r r o w  

•  

D r y  A g e d  T e x e l  C r o s s  L a m b  -  Y o r k s h i r e  S a l a d  -  F e r m e n t e d  L e t t u c e  

T h r e e  C o r n e r e d  L e e k  

•  

C a s h e l  B l u e  -  P i c k l e d  W a l n u t  -  M e d l a r  

S u m a c  -  B i r c h  S y r u p  

•  

F e r m e n t e d  G o o s e b e r r y  &  O u r  H o n e y  T a r t  -  T o a s t e d  B a r l e y   

I t a l i a n  M e r i n g u e  

•  

Y o r k s h i r e  R h u b a r b  -  M e d j o o l  D a t e  

B r o w n  B u t t e r  -  C u s t a r d  

•  

O u r  B r e a d  M i s o  C a r a m e l  T a r t  

C h i c o r y  R o o t  -  L a s t  Y e a r ’ s  C h e r r y  -  H e p p l e  G i n  

Y o r k s h i r e  T e a  -  T o a s t  –  M a r m a l a d e  

Tasting Menu - £135 



 

 

Wine Pairing £95 

 

Curators Cuvee 2018 
Sussex / Artelium 

 
Savennières ‘La Croix Picot’ 2022  

Loire / Domaine Fournier Longchamps 
 

Dry Furmint Barta 2021 
Tokaj / Oreg Kiraly Dulo 

 
Syrah 2017 

Hawkes Bay / De la Terre 
 

Music of the Spheres 2017 
Nikos Vakakis / Samos / Greece 

 
Beerenauslese Cuvee 2021 

Kracher / Burgenland / Austria  
 

 

Non-alcoholic pairing £55 

 

ALT Sparkling Organic Chardonnay, NV, Germany 

Garden Herbs 

Green Tea & Cucumber 

Beetroot & Verjus 

Mosto d’Uva Zero Gradi, Roberto Sarotto, Italy 

Blush & Ember 

 

An optional service charge of 10% is added to your final bill 


