
‭Dinner‬‭Menu‬‭-‬‭£130‬

‭Paired‬‭Wines‬‭£85‬‭/‬‭£130‬

‭Alcohol-Free‬‭Pairing‬‭£55‬

‭Hybrid‬‭Pairing‬‭£70‬

‭Fresh‬‭Cheese‬‭-‬‭Mushroom‬‭-‬‭Truffle‬

‭Beef‬‭Donut‬‭-‬‭Wild‬‭Garlic‬‭-‬‭Fermented‬‭Chilli‬

‭Smoked‬‭Eel‬‭-‬‭Black‬‭Barley‬‭-‬‭Shallot‬‭Ash‬

‭.‬

‭Tomato‬‭-‬‭Cucumber‬‭-‬‭Elderflower‬

‭.‬

‭Cobnut‬‭-‬‭Maitake‬‭-‬‭Clam‬

‭.‬

‭Squid‬‭-‬‭Negi‬‭Onion‬

‭.‬

‭Turbot‬‭-‬‭Pepper‬‭-‬‭Sansho‬
‭.‬

‭Pork‬‭-‬‭Lavender‬‭-‬‭Allium‬

‭Bread‬‭&‬‭Butter‬

‭.‬

‭Honey‬‭-‬‭Pine‬

‭.‬

‭Plum‬‭-‬‭Cherry‬‭Stone‬‭-‬‭Brown‬‭Butter‬

‭.‬
‭Fig‬‭leaf‬‭Ice‬‭Cream‬‭Sandwich‬

‭A‬‭discretionary‬‭15%‬‭service‬‭charge‬‭will‬‭be‬‭added‬‭to‬‭your‬‭bill.‬
‭Please‬‭speak‬‭to‬‭a‬‭member‬‭of‬‭the‬‭team‬‭regarding‬‭any‬‭allergens.‬


