alcoholic drinks pairing - £40

soft drinks pairing - £30
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pumpkin & sunflower seed cream N
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cashew & clementine macaron

smoked carrot tartare, horseradish,
fermented white asparagus

gazpacho, focaccia crouton

oyster mushroom, milk bun, black pepper mayo
(Denbies Demi-Sec, Surrey, England /
Cola Herb Soda)

pan fried mooli, seaweed sauce, sea herbs
(Vondeling Chardonnay, Voor Paardeberg, South Africa /
Apple Kombucha)

mushroom & ricotta tortellino, bordelaise sauce,
rocket pesto, pickled girolles

(Le Paradou Cinsault, Ventoux, France /

Black Tea & Berries)

cucumber sorbet, flourish strawberries

pump street chocolate cremeaux, yoghurt mousse,
chocolate & tahini brownie, candied chickpeas
(Gonzdlez Byass Solera 1847 Cream, Jerez, Spain /
Chocolate & Cherries)

petit fours

If you suffer from any allergies or intolerances please speak to a member of staff



