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SEASONAL MIDWEEK
MENU

Mushroom Broth
Caramelised Garlic Oil

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

Ratte Potato “a la Robuchon”
Spring Onion, Pancetta, Wyfe of Bath Cheese
& Green Chilli
50m! Manoella Branco Wine & Soul
(Dounro, Portugal)

Optional Extra Course
Seared Scallop
Sweet Potato, Saffron, Vanilla & Citrus

([18.50)

Tasting of English Lamb
Ras el Hanout, Broccoli & Apricot
50m! Pinot Noir Eradus
(Marlborough, New Zealand)

New Season Strawberries
Yogurt, Shiso & Sancho Pepper

50ml Corney and Barrow Saunternes
(Bordeanx, France)

Optional Extra Course
Selection of 3 Artisan Cheeses
Quince & Crackers

([15.00)

£79.00 Per Person
Wine Flight Additional {35.00 per person
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VEGETARIAN SEASONAL
MIDWEEK MENU

Mushroom Broth
Caramelised Garlic Oil

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

Ratte Potato “a l1a Robuchon”
Spring Onion, Wyte of Bath Cheese
& Green Chilli
50m! Manoella Branco Wine & Soul
(Douro, Portugal)

Optional Extra Course
Crispy Banana Blossom
Sweet Potato, Saffron, Vanilla & Citrus

([12.50)

Plant-Based Chick’n
Ras el Hanout, Broccoli & Apricot
50m! Pinot Noir Eradus
(Marlborough, New Zealand)

New Season Strawberries
Yogurt, Shiso & Sancho Pepper

50ml Corney and Barrow Sauternes
(Bordeanx, France)

Optional Extra Course
Selection of 3 Artisan Cheeses
Quince & Crackers

(£15.00)
£79.00 Per Person

Wine Flight Additional [35.00 per person
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