
dauphinoise potatoes, seasonal vegetables, 
lamb jus  

 

burnt ends croquette, apple butter, mash 
cider jus  

with asparagus, miso  whipped tofu, tomato 
& shallot dressing  

 

gnocchi, tenderstem broccoli, wild garlic 
split cream

warm tartare sauce, triple cooked chips 

grilled babygem, mash, spring onions, 
smoked soubise sauce, wild garlic oil

 

£55 per guest 

treacle muffin, port jelly  

Homemade iccalili  

onion marmalade  

Curried Roast carrot, Lentil & Coconut

garden pea pannacotta,  apple  

pickled cucumber, treacle toast

crème fraiche 

strawberry & Basil Sorbet

son of a gun sauce, vanilla ice cream  

 

pistachio mousse, lemon curd ice cream 

Honeycomb & Brown bread  

 

carrot chutney, port jelly,                          
walnut & Raisin toast  

 


