CARAMELISED ONION BRIOCHE

Umami butter

FLOWER POT

Parmesan custard & mushroom

ISLE OF WIGHT TOMATOES
Crispy sourdough

RATTE POTATOES
Wild garlic

CELEBRATION OF VEGETABLES
Asparagus, green baragouli sauce,
lextures of potato, onion, garlic.

HERITAGE CARROTS
Rohlrabi, burnt apple, & lovage leaf

(SUPPLEMENT | 7)

CHOCOLATE GANACHE
Coffee creme diplomate, preserved cherry

LEMON MERINGUE

Pine nut dacguoise, verbena
parfait, Douglas fir

Please inform us of any dietary requirements or allergies you may have.
A discretionary 10% service charge is added to all our bills. All our prices include VAT charged at 20%.
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