
Celeriac

Wyfe of Bath Cheese, Grapes, Hazelnut & Truffle

Supper 

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

Home-Smoked Salmon

50ml 'Cheddar Ales ‘Piney Sleight’ IPA

(Somerset, UK)

Cured Halibut

Ginger Dressing, Yuzu Kosho & Spring Onion

50ml Nelson Estate Sauvignon Blanc

(Paarl, South Africa)

Optional Extra Courses Available

Seared Scallop

Sweet Potato, Vanilla & Citrus

(£17.50)

Wiltshire Beef

Kohlrabi, Girolle Mushrooms, Pancetta & Onion

50ml Mont du Toit 

(Paarl, South Africa)

Vanilla Creme Brulée

Shortbread Biscuits

50ml Corney and Barrow Sauternes

(Bordeaux, France)

Optional Extra Course

Selection of 3 Artisan Cheeses

Quince & Crackers

(£15.00)
 

£79.00 Per Person 

Wine Flight Additional £28.00 per person

S E A S O N A L  M I D W E E K

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
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