
Spring tasting menu 2025
£75

Seasonal Canapés

Bread & cultured butter 

Pea & mint soup, goats curd tortellini, wild garlic oil

Warm asparagus salad, cornish crab

Roasted rack & shoulder of lamb, jerusalem artichoke & monksbeard

Cucumber sorbet, strawberries and mint

Salt caramel & whisky tart, popcorn ice cream

Petit fours

Allergies & Dietaries
Please advise your waiter if you have any allergies or dietary requirements. We cannot guarantee that all of of

our products come from an allergen free environment. 

A discretionary 12.5% service charge is added to final bills, 100%  of which goes to our staff. 
Thank You.


