GLUTEN FREE

Potato - Fermented Nasturtium - Guanciale - Red Baron Onions

Raw Hereford Beef & Onion Tartlette - English Wasabi
Salted Rhubarb - Preserved Cep

English Mushroom Biscuit - Barncliffe Mascarpone
Winter Truffle

Boltardy Beetroot - Scottish Mackerel
Blackcurrant - Fresh Cream

Forge Beer Bread - Old Winchester Custard
Mushroom Vinegar - Shiitake

Native Lobster In Aged Beef Fat - Corn
Pink Fir Apple Potato - New Zealand Spinach

Dry Aged Creedy Carver Duck - Mint Pickle
Salad Of Bitter Leaves - Plum - Perilla

Baron Bigod - Burnt Apple - Lasts Years Elderflower
Sumac - Our Honey

Reuben Blackberry - Jerusalem Artichoke - Italian Meringue

Conference Pear - Walnut Cake - Sweet Cheese
Fig Leaves

Yorkshire Tea - Toast - Marmalade

Caramelised Pumpkin Seed - Raspberry - Gin

Tasting Menu - £135



