
IMPORTANT DETAILS FOR ORDERING

Our tasting menus are available as five or seven course set menus and we will
accommodate dishes for any dietaries or vegetarians.

All dietaries need to be submitted 10 days in advance.

5 course tasting menu £100
7 course tasting menu £130

Canapés can also be added in for £10pp

Intro



 

CANAPES
(£10 supplement)
Berkswell and truffle tart
Salt cod fishcake, chive emulsion
Chickpea and rosemary wafer, mushroom ketchup 

----

Sourdough, garden vegetables & Cobble Lane cured meats, 
chive emulsion, sunflower seeds 

Cured bass, smoked soy, wasabi

Quail ballotine, Jerusalem artichoke, Berkswell sauce

Scallops, XO sauce, celeriac, sea aster

Lobster, seaweed sauce, celeriac 
(included in the 7 course only)

Merryfield duck, smoked beetroot, pine nut furikake

Truffled Tunworth, pear chutney, lemon thyme crackers
(included in the 7 course only)

Rhubarb and custard baked Alaska

Private Dining Tasting
Menu


