
CAULIFLOWER
Tahini, Pomegranate & Mint

QUAIL EGG
Cheese, Spinach, Truffle & Potato
50ml Manoella Branco Wine & Soul

(Douro, Portugal)

THAI SHELLFISH SOUP
Prawn Toast

50ml Nelson Estate Sauvignon Blanc
(Paarl, South Africa)

SUPPER 
Our Rye Bread, Cultured Butter, Cream
Cheese, Meats & Home-Smoked Salmon

50ml 'Cheddar Ales ‘Piney Sleight’ IPA
(Somerset, UK)

POOLE OYSTER
Chutoro Tuna, Mango, Seaweed & Tosazu

50ml Die Agteros, Chenin Blanc 
Joostenberg Estate

(Paarl, South Africa)

SEARED SCALLOP
Leek & Lobster Terrine, 

Yuzu Kosho & Truffle
50ml Gewurztraminer Cave de Cleebourg

(Alsace, France)

TASTING OF WILTSHIRE LAMB
Courgette, Basil & Pine Nut

50ml Mont du Toit 
(Paarl, South Africa)

KIWI
Coconut, Jalapeno & Shiso

RASPBERRY
Yogurt, Lemon Verbena & Woodruff

50ml Chateau Septy
(Monbazillac, France)

ARTISAN CHEESES
Honey, Quince & Crackers

50ml Quinta de Chocapalha Tinto
(Lisbon, Portugal)

ROOTS TO GO...

£130.00 Per Person

Wine Flight Additional 
£65.00 per person

Classic Menu

CAULIFLOWER
Tahini, Pomegranate & Mint

QUAIL EGG
Cheese, Spinach, Truffle & Potato
50ml Manoella Branco Wine & Soul

(Douro, Portugal)
THAI SHELLFISH SOUP

Prawn Toast
50ml Nelson Estate Sauvignon Blanc

(Paarl, South Africa)
SUPPER 

Our Rye Bread, Cultured Butter,
Cream Cheese, Meats & Home-

Smoked Salmon
50ml 'Cheddar Ales ‘Piney Sleight’ IPA

(Somerset, UK)
MISO GLAZED HEN OF THE

WOODS MUSHROOM
Kohlrabi, Seeds, Koji & Shallot

50ml Syrah Elephant Hill
(Hawkes Bay, New Zealand)

TASTING OF WILTSHIRE
LAMB

Courgette, Basil & Pine Nut
50ml Mont du Toit 

(Paarl, South Africa)
RASPBERRY

Yogurt, Lemon Verbena & Woodruff
50ml Chateau Septy

(Monbazillac, France)
ROOTS TO GO...
£105.00 Per Person

Wine Flight Additional 
£55.00 per person

Optional Extra Courses Available
SEARED SCALLOP

Leek & Lobster Terrine, 
Yuzu Kosho & Truffle

(£17.50)

ARTISAN CHEESES
Honey, Quince & Crackers

(£15.00)

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

Discovery Menu

Seasonal Mini Menu

THAI SHELLFISH SOUP
Prawn Toast

50ml Nelson Estate Sauvignon Blanc
(Paarl, South Africa)

SUPPER 
Our Rye Bread, Cultured Butter,
Cream Cheese, Meats & Home-

Smoked Salmon
50ml 'Cheddar Ales ‘Piney Sleight’ IPA

(Somerset, UK)
TASTING OF WILTSHIRE

LAMB
Courgette, Basil & Pine Nut

50ml Mont du Toit 
(Paarl, South Africa)

RASPBERRY
Yogurt, Lemon Verbena & Woodruff

50ml Chateau Septy
(Monbazillac, France)

PETIT FOUR
Digestive 

(please speak to the waiter 
for the options available)

£85.00 Per Person

Wine Flight Additional 
£40.00 per person

Optional Extra Courses Available
SEARED SCALLOP

Leek & Lobster Terrine, 
Yuzu Kosho & Truffle

(£17.50)

ARTISAN CHEESES
Honey, Quince & Crackers

(£15.00)


