
TASTING MENU

Snacks

Sprouted Quinoa Bread From Upward Bird

Chard Moutabel, Smoked Almonds

Pickled Red Meat Radish

First

Date Glazed Chicory, Labne, Saffron Pickled Carrots,
Carrot Leaf Verde, Za’tah

Second

Salt Cod, Parsley Root, Greengage Ferment, Celery Cress

Charred Leeks, Tunworth, Wild Rice, Black Onion Seeds

To Follow

Herdwick Lamb from Ewe Tree Farm, Barharat and Pumpkin
Seed, Crown Prince Squash

Cheese
Riseley, Cider Pickled Apple

To Finish

Warm Date Sponge, Cognac, Poached Pear, Stem Ginger,
Caramelised Walnut

Please let us know if you have any dietary restrictions.
A discretionary service charge of 12.5%, will be added to your bill.


