I'R

/
LUNCH MENU

Quail Egg
Cheese, Spinach & Smoked Potato
50ml Manoella Branco Wine & Soul
(Douro, Portugal)

Served with Our Rye Bread, Cultured Butter & Cream Cheese

Miso Glazed Hen of the Woods Mushroom
Kohlrabi, Seeds, Koji & Shallot
50ml Syrah Elephant Hill
(Hawkes Bay, New Zealand)

Optional Extra Course
Seared Scallop
Leek & Lobster Terrine, Yuzu Kosho & Truffle

([15.00)

Tasting of Wiltshire Lamb
Courgette, Basil & Pine Nut
50ml Mont du Toit
(Paarl, South Africa)

Raspberry
Yogurt, Lemon Verbena & Woodruff
50ml Chatean Septy
(Monbazillac, France)

Optional Extra Course
Selection of 3 Artisan Cheeses
Quince & Crackers

([15.00)

£70.00 Per Person

Wine Flight Additional [,28.00 per person

A Discretionary 10% service charge is added to your bill, 100% goes to the staff.
All Prices are inclusive of 20% VAT
Please inform the staff of any allergies or intolerances



I'R

/

VEGETARIAN LUNCH MENU

Quail Egg
Cheese, Spinach & Smoked Potato
50ml Manoella Branco Wine & Soul
(Douro, Portugal)

Served with Our Rye Bread, Cultured Butter & Cream Cheese

Miso Glazed Hen of the Woods Mushroom
Kohlrabi, Seeds, Koji & Shallot
50ml Syrah Elephant Hill
(Hawkes Bay, New Zealand)

Optional Extra Course

Crispy Banana Blossom
Leeks, Yuzu Kosho & Truffle

([12.50)

Plant-Based Chick’n
Courgette, Basil & Pine Nut
50ml Mont du Toit
(Paarl, South Africa)

Raspberry
Yogurt, Lemon Verbena & Woodrutf
50ml Chatean Septy
(Monbazillac, France)

£70.00 Per Person

Wine Flight Additional [[28.00 per person

A Discretionary 10% service charge is added to your bill, 100% goes to the staff.
All Prices are inclusive of 20% VAT
Please inform the staff of any allergies or intolerances



